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ONLY WESTERN CONDENSING PRODUCES EDIBLE LACTOSE IN THE 
FULL RANGE OF GRANULATIONS REQUIRED BY THE FOOD FIELD! 





Profitable new uses 
for Lactose are still 
being discovered. 
Are you sharing 

in the benefits 

of this versatile 
product? Many progressive food 


processors use Lactose to enhance flavors and 
aromas, control sweetness levels, aid proper 
browning and carmelization, and as a free- 
flowing anti-caking aid. It is used in 
preserves, spices, barbecue sauce, salad dress- 
ing, cottage cheese, candies, baked products, 
party dips, frozen vegetables, pie fillings, fruit 
drinks...to name a few. It is now avail- 
able in a variety of colors, also in pure white. 

Many other food products could bene- 
fit from Lactose. Could yours? For full infor- 
mation, just send the coupon to Western Con- 


densing, world’s largest producer of Lactose. 





Now! Fact-filled folder 
about Lactose and its 
valuable applications in 
the food field. Send for 
yours today! 





FOREMOST DAIRIES, INC. 


WESTERN CONDENSING COMPANY DIVISION 


Appleton Wisconsin 








Please send me free Lactose Technical Bulletin L-1. 
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Twisted 
success 


Although the 
pretzel reputed- 


the year 610, 
when an Italian 
monk took a 


| ly was born in } 


strip of dough } 


left over from 


the bread bak- | 


ing and _ folded 
over the ends to 
represent arms 


crossed in pray- | 


er, it is tis 
year celebrating | 


its “Pretzelen- 
nial” in the US. 

In 1861, the 
first commercial 
pretzel bakery in 


a 


the US. was | 


established in a 
small town in 


the Pennsylva- | 


nia Dutch coun- 
try. From the 


| Sturgis bakery, | 


still thriving 


under the same | 
| family manage- 


ment, grew the 
nation’s 80 large 
pretzel bakeries, 
producing over 


400 million lb | 


and more than 


| 20 varieties 





of the crisp, 
crunchy, con- 
voluted crackers 
annually. 


For 

more information 
on product at 
left, circle 6943 
see information 
request blank 
opposite last page. 
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Lo, the noble 
sausage! 
the 
ited- Sausages are as old as sin; 
n in in fact, in the early Christian 


interesting One Peach Deserves Another 
610, Church, they were banned by 


alian Church fathers in reaction to 


‘ the part they had played in the PEACH FLAVOR 


ough gluttony of the pagan Romans. 
from However, sausage bootlegging 


bak- rendered the ban unsuccessful, : 
and it was eventually lifted. Ritter Peach Flavors in 2 delicious forms: 





ylded 


; Derived fr he Latin “sal- 
a sus;" meaning, "salted, ‘ee TRUE une ale, WONEX 
av yord “‘saus ” oft is inter- 
— linked with the facie Sf a ily NEOROME IMITATION PEACH 


ating where a particular type orig- 
elen- inated. Examples are bologna 
US. { (Bologna, Italy), genoa salami Samples on request 


(Genoa), weiners (Vienna), 
aoa frankfurters (Frankfurt), i ea 4 HU 
ry in | goteborg (Gothenborg, Swe- GENERAL OFFICES: 
wes den) and romano (Rome). | 4001 Goodwin Ave., Los Angeles 39, Calif. 
in & Plants in Los aerate per Tet foe he 
ae and Anaheim, Calif. 
. Ritter International 


ylva- ’ wl : 
inet It's Super Cow! BRANCHES THROUGHOUT THE WORLD 





the Mechanically munching 
ikery, grass and tropical-plant 
ying leaves will be the task of a 
same mobile mechanical mastadon 
nage- being developed in Jamaica, 
the W.I., to take maximum advan- 
large tage of the varying tropical 
eres, | vegetation of the 4400-sq-mi 
Over | island as a protein source. 
n |b The munching monster is 
than expected to produce between 
ties 20 and 80 lb of protein from 
risp, a consumption of one ton per 
9 CORE hr of raw materials, and may 
ackers revolutionize production of 
protein additives for human 
food and animal feeds. British 
Government researchers have 
been on its trail for more than 
20 yr. 


Quarters ring up 
top auction bids 


Plastic-wrapped beef quar- 
ters replaced the traditional 
fat-sleek steers in the auction 
ring at the Silver Dollar Fair 
— unique junior livestock sale 
in Chico, Calif. Purpose was 
to emphasize the value of 

ration tender red meat, instead of 

at excess fat, in beef sales, even 

6943 at the producer level. 

tion Proof that buyers like the 

ik : 

t page. | idea was the average 57.3 
cents per lb bid for the total 
of 37 carcasses. 
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PURITY 69 ' 


FROM BABY FOODS 
TO FROZEN PIES... 


“FRESH FOOD 


PURITY 69 prolongs storage and shelf life far beyond 
normal requirements! Stabilizes fruit fillings over a 
year at refrigerator temperatures while other spe- 
cialties break down after a week or two. Withstands 
as many as 40 freeze-thaw cycles while other special- 
ties weep and cause texture changes after two to five 
“freeze-thaws’’. 


PURITY 69 also offers superb gourmet qualities in 
taste, texture and clarity. A simple taste-color com- 
parison shows the difference. 


750 Third Avenue, New York 17 ° 


3641 So. Washtenaw Avenue, Chicago 32 ° 


Illustration courtesy of GLASS CONTAINER MANUFACTURERS INSTITUTE, INC. 


~ after months of storage 


PURITY 69 should be evaluated wherever smooth 
heavy-bodied texture, lack of cereal taste and ex- 
ceptional shelf-life are desired. Suggested for all 
types of frozen specialties, canned and jarred foods, 
canned pie fillings, fruit desserts. Write for information. 





STARCHES 


NATIONAL STARCH and CHEMICAL CORPORATION 
735 Battery Street, San Francisco 11 


And All Principal Cities in the United States, Canada and Mexico 
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The Newest Frontier! 


“The function of physical dis- 
tribution, including materials 
handling is management’s last 
great area for discovery of big 
new profit potential.” 


This remark keynoted a recent 
address by James W. Millard, 
Manager, Transportation Pro- 
ductivity Research Dept. 
GMC Truck & Coach Division 
of General Motors Corp., be- 
fore the 22nd annual conven- 
tion of the Private Truck 
Council of America, Inc. 


It also well expresses the 
philosophy behind this call-to- 
industry-action made by Ma- 
terial Handling and Ware- 
house Consultant Irving M. 
Footlik during our recent in- 
terview (see article, page 27): 


“|. . Let’s start mechanizing 
from point-of-origin to point- 
of-use; from raw materials 
inbound to the processor, all 
the way to the consumer’s 
table!” 


Mr. Millard points out that 
responsible studies by a num- 
ber of sources show that a 
25 per cent cut in the annual 
multi-billion-dollar distribu- 
tion is wholly feasible. 


Mr. Footlik says: “We have 
one real competitor — wasted 
effort — that makes us vulner- 
able to foreign competition 
and to increasing labor costs.” 


Can top management continue 
to overlook what has become 
American industry’s biggest 
new-profit opportunity? 


Gob Benin 
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27 Who wants all ingredients listed on all labels? 


FDA's position as stated by George Larrick, Commissioner of Food and Drugs, 
is commented on by Howard P. Milleville, Editor 
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Staley’s Quality ( 4 


Improvement 
Pointers 





IMPROVED FLAVOR, | 
CRISPER TEXTURE, _ 
BRIGHTER 
SHEEN, 
‘FASTER FINISHING, 
LESS SHRINKAGE! 


- 
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Sweetose supplies the 


ammunition for bigger sweet pickle profits! 


i i 
In catsup, Sweetose holds rich red color. 
Improves gloss and sheen. Enhances flavor. 













Gos: 


anal a 


true fruit flavor. i 
brighter, appearance and sheen. 





In jams and jellies, Sweetose brings out 
Improves body. Gives a 


Shooting for bigger pickle profits this year? There’s no surer, easier way to hit 
your mark than with Sweetose, Staley’s enzyme-converted corn syrup. 

How? Crystal-clear Sweetose assures precise sweetness control. And because 
of its higher “penetrating power”, Sweetose quickly enters cell structures... 
protects pickles from shrinkage and shriveling. 

The result? Perfect, full-size pickles with mouth-watering, balanced sweet- 
ness... enhanced, zestier flavor . . . firmer, crisper body .. . brighter appearance 
and sheen. 

Whether you process pork and beans, catsup, jams and jellies, or any one 
of dozens of food items—you can depend on Sweetose to improve the quality of 
your products. For the complete story of the many in-plant advantages Sweetose 
gives while cutting sweetener costs—see your Staley Representative or write: 


A. E. STALEY MFG. CO., DECATUR, ILL. 


KANSAS CITY + NEW YORK 
ST, LOUIS 


ATLANTA + BOSTON + CHICAGO + CLEVELAND - 
PHILADELPHIA + SAN FRANCISCO + 


» oat ® 
wCECOSE 


The original enzyme-converted corn syrup. 
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BREAKFAST 





IS SERVED... 


...AND BAKER HELPED BRING IT!!! 


Juice, cereal, eggs, coffee, even herrings and yogurt—whatever 
your breakfast preference, chances are, Baker has a hand in 
serving it. 94 million tons of materials are moved each week 
by Baker trucks. This tonnage of food products would feed 
the entire United States 3 meals a day for 544 weeks. 

Baker electric trucks are balance-design engineered to every 
application in the food industry. Smooth electric acceleration 


Baker also manufactures a full line of gas and LP 
gas trucks for every application. 


Free illustrated manual on fork truck safety-operating hints 
available for each of your drivers. Write Baker Industrial Trucks, 
8021 Baker Avenue, Cleveland 2, Ohio. 


and two-speed dynamic braking ensure complete driver con- 
trol to prevent load damage—fragile foods delicately handled 
by zero to maximum metering of the hydraulic system. 

Your local Baker dealer will be glad to demonstrate how 
Baker electric trucks ensure speedy delivery of crisp, fresh, 
nature-flavored foods. Or write for Baker food handling 
application story BAS-611. 


A DIVISION OF OTIS ELEVATOR COMPANY 


“BAKE RG 


BAKER INDUSTRIAL TRUCKS ¢ CLEVELAND 2, OHIO 
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® 
in Syrup Metering... 


Only LC meters include these important features 
at no extra cost! 


®@ SINGLE POUND SETTINGS—En- 
ables metering exact quantity without 
guess-work. If your mix calls for 33 
pounds, you deliver 33 pounds... not 
30 or 35! 

@e EFFORTLESS VALVE OPERA- 
TION—Hydraulically balanced, two- 
stage closure valve opens mg against 
pressure. Prevents hydraulic hammer! 
e SIMPLIFIED, MAN-SIZE PRESET 
KEYS—Large buttons set quantity 
desired. Columns set individually—or 
simultaneously — without disturbing 
other columns! 

e EASY READABILITY—Large 14’ 
high preset and 34” high counter num- 
bers are easy-to-read from a distance. 
Counter can be rotated in 45° incre- 
ments without adjustment! 


e MICROMETER ADJUSTMENT 
—Provides exact calibration of meter 
with ease and speed. Allows 5% change 
in adjustment with no gear change. 
Reads directly in percent, tenths of 
percent and hundredths of percent! 


@ ONLY THREE MOVING PARTS 
—Rotors or metering element can be 
removed without removing complete 
meter from line. Simplifies cleaning 
and assembly right on the job! 


e ALL-ALUMINUM CONSTRUC- 
TION—LC Meters are corrosion- 
resistant, non-toxic, odor-free ... and 
are easy-to-heat, too! 


e FAST DELIVERY—600 gpm to 1 
gpm meters are available from stock 
. are shipped without delay! 





Since 1957, user-purchases of LC 
Meters have more than doubled each 
year. We think we know why. It’s be- 
cause LC is setting the pace in positive 
displacement meters with new, pat- 
ented ideas that meet the needs of 
industry. It’s because LC is the fast- 
acting, trouble-free, super-accurate 
meter you’ve always wanted! 

That’s why we say whatever your 
metering flow rate requirements are, 
there’s an LC Meter to fit your needs. 
There are many LC extras available, 
too. Extras like Electrical Interlocks 
for energizing pump motors, Heat 


Lamps to prevent condensation inside 
counters, Electrical Impulse Counters 
for actuating timers, Printers for im- 
printing delivery tickets, Swivel 
Adapters which allow counter rotation 
in any direction, and Rigid Counter 
Extensions to permit setting of meter 
and counter at different levels. 


But why not see for yourself how realiy 
good meters can be? Call your LC Dis- 
tributor for a “‘see-for-yourself, no- 
obligation” demonstration. Do it to- 
day! Or, write us direct for complete 
details on LC—the new standard of the 
metering industry! 


Liauio | 






“If you can pump it, 


C we’// meter it!” 


® 
LIQUID CONTROLS CORPORATION 
Commonwealth Avenue @ North Chicago, Illinois ¢ Phone: DExter 6-8070 
Representatives and Stocks in Principal Cities 
Export: Ad, Auriema, Inc., N.Y. 
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Masterful 
muffin makin’ 


. is built into unique six-muf- 
fin aluminum container specially 
designed for Downyflake Foods, 
Inc. Though the muffins are kept 
frozen until ready for baking, no 
defrosting is needed before plac- 
ing container in oven. Housewife 
need only remove lid to prepare 


.PRODUCTS 
_ "PAG KAGES 





plug lid provides an effective pro- 
tective covering, is not as expen- 
sive as a_ printed carton and 
makes the packages easier to 
stack, because they are flat. 
Supplier: Kaiser Aluminum & 
Chemical Corp., Kaiser Center, 
300 Lakeside Dr., Oakland 12, 








package for baking; average bak- Calif. 
6949 on Reader Service Slip. 


ing time is 20 min. The imprinted 





‘Heat-in’ 
dog food... 


. introduced by Topsy Dog 
Food Co., Creve Coeur, Mo., pro- 
vides two Ib of “Topsy’s All Beef 
Pet Food for Dogs and Cats’ in 
an oblong rigid aluminum _ foil 
container. After thawing, the con- 
tents may be fed to pets, or it 
may be cooked first right in the 
container. Container is reclosable, 
and will not leak. According to 


company, consumer acceptance 
has been purr-fect — actually, c 
howling success. 

Supplier: Ekco-Alcoa Contain- 
ers Inc., Wheeling & Hintz Rds., 
Wheeling, Ill. 
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First divided 
bag-in-box 


of its kind, each foil-pro- 
tected section containing enough 
of Borden’s new, smaller, lighter 
“Flavor Flakes’’ instant whipped 
potatoes to make four servings, 
employs a_ polyethylene _ divider 
down the center of the inner 
“‘bag’’ (shown in cutaway view). 
Two-section box is more compact 
than previous package, saving 
shelf-stocking time and_ helping 
overcome out-of-stock problem. 
Supplier: Interstate Folding 


Box Corp., Middletown, Ohio. 
6951 on Reader Service Slip. 
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up to four partitions, perforated 
if desired for convenient separa- : 
tion of individual parts. 

No surcharge is made for this 
exclusive construction, but, to 
justify expense of additional set- 
up time, a 100,000-bag minimum 
has been established. Dimensions 
include a width range from 2% 
in. minimum to 15 in. maximum, 
and a length range of 9% in. 


go STEEL PLATE FLOORS 


to 22 in. ; ; 
Sailer: Continental Can Co., | | Cc a n ta k e it J 
2 


Flexible Packaging Div., 100 E. 
42nd St., New York 17, N.Y. 
6952 on Reader Service Slip. 
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polyethylene bag _ divides 


‘Boil-in’ plastic 
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Mrs. Grass egg noodles into two 
eight-oz portions. However, al- package... 
most unlimited variations and 
> combinations of products can be ‘ ea introduced ro 
> handled in the compartmentalized Terry. Hs “serve entrees by 
3 5 : ; erry Foods, Inc., Park Ridge, 
. bags, which can be provided with lll., has a twin function — heat- 
d ing and serving. The boilable 
g rigid 20-oz plastic containers (two 
es to a package) are hermetically | 
sealed to prevent dehydration and 
flavor loss. Priced competitively 
NOTICE with or less than conventional 
In the. May issue, page 10, 
FP presented information on 
( Swift & Company's new 
f "Award'’ margarine — con- , 
taining more than 75 per cent This Nukem steel plate floor is structur- Nukem steel plate floors give trouble-free 
high-linoleic-content liquid ally strong to withstand severe impact of service, year after year after year. Nukem 
vegetable oil. full milk cans as well as constant structural pioneered this type of floor and continues 
No specific information was movement that results from temperature to produce the most dependable construc- 
provided by the processor on changes. Since it is laid in chemical-proof tion materials. 
; nature of the oil used, but FP Nukem Multi-Bond cement, this floor will 
& did remind readers that corn | never corrode, will not allow bacteria or 
or cottonseed oils are the | fungi to form and will be forever odor-free! 
pro- usual vegetable oils of this packages of waxed onttens with | Milk cans and cases slide easily, yet the 
ugh type. cello and boilable bags, new pack- diamond tread steel provides a firm, safe 
hter To correct any possible mis- age also is reported easier for footgrip for workmen. 
»ped impression that might have re- housewife to handle. 
ngs, sulted, Swift now makes it Supplier: Frozen food container Stee! plate for highest impact 
jider & known that Award margarine thermoformed from high-density and abrasion resistance. 
nner is produced exclusively from Marlex polyethylene by Formed 
iew). cottonseed oil. Container Corp., Orangeburg, Nukem Multibond A resists all food acids. 
pact h THE EDITORS NY. Seals joints and back of steel plate against 


. ; corrosion. Bonds steel to the underlayment. 
6953 on Reader Service Slip. | 


Nukem Nu-Mastic ‘‘floats’’ the entire floor 
on an acid resistant, flexible membrane. Ab- 
sorbs structural stresses. Prevents cracking. 


Structural concrete slab. 


Airtight closure, 
reclosure... 

Your industry—your plant—has its own 
individual operating conditions which may 
be absolutely unique. Whatever your prob- 
lem, Nukem can design a floor to provide 
the best possible protection. 


Service is not confined to milk plants. 
Whether you need a steel plate floor... 
an acid-proof brick or tile floor... Nukem 
can engineer it and supply the proper con- 
struction materials. 


... for any type polyethylene bag 
is purpose of Kisco-Bip Plasticlip 
— originated in France and new- 
ly introduced in U.S. Sanitary de- 
vice not only keeps products such 
as poly-bagged canned foods, bak- 
ery products, citrus fruits, nuts, 
etc., fresh until they reach home, 
but allows housewife to reseal 
package after removing part of 
contents. 

Small Bip ranges from $7 to 
$10 per 1000, depending on quan- 
tity; large Bip up to $15 in small 
lots. 

Supplier: John L. Rie, Inc., 196 
Ashburton Ave., Yonkers, N.Y. 
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Your Nukem floor will be the most satisfactory 
installation you can buy for years of maintenance- 
free service! Write today for technical data. 


Dept. WS, 4809 Firestone Blvd. 


8 South Gate, California 
CORPORATION 





921 Pitner Ave. 
Evanston, Ill. 


360 Carnegie Ave. 
Kenilworth, N.J. 


111 Colgate Ave. 
Buffalo, N.Y. 


2404 Dennis St. 
Jacksonville, Fla. 


6530 Supply Row 
Houston, Tex. 
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, a1 conventions 
Ea and exhibits 


July 24-26. American Oil 
Chemists’ Society, 1961 
Short Course on “Newer 
Lipid Analyses,” University 
of Rochester, Rochester, N.Y. 


Aug. 14-17. International Assn. 
of Milk & Food Sanitarians, 
Golden Anniversary Meet- 


Truly amazing! Do you know any ing, Hotel Savery, Ded 


Moines, Iowa. 


other product that combines all 
‘ 9 oe Ye oe 
these 8 important advantages! nace Cok cae 


‘ lege, New London, N.H. 

Check the product you are now using — or any other product — 

against Kelco algin. We think you’ll agree that the Kelco algin Sept. 3-8. American Chemical 

gel mechanism is truly unique. Society, 140th national meet- 
ing, and concurrent (Sept. 
5-8) 11th National Chemical 
Exposition, International 
Amphitheatre, Chicago. 


Sept. 11-13. Second Biennial 
Symposium on Foods (1961 
theme — “Oxidative Deter- 
ioration of Food Lipids”), 
Oregon State University, 
Corvallis. 


Sept. 11-15. Instrument Soci- 
ety of America, Fall Instru- 
ment-Automation Con- 
ference & Exhibit, and ISA’s 
16th annual meeting, Sports 
Arena, Los Angeles, Calif. 


Sept. 15-19. American Meat 
Institute, annual meeting, 
Palmer House, Chicago. 


Sept. 25-28. Institute of Sani- 
tation Management, annual 
conference and show, Sher- 
aton Hotei, Philadelphia. 


Sept. 26-27. Research and De- 
velopment Associates, Third 
Military-Industry Confer- 
ence (freeze-dried and 
flexibly packaged food — 
progress and problems), La 
Salle Hotel, Chicago. 


Oct. 7-12. American Bakers 
Assn. and Bakery Equip- 
ment Manufacturers Assn., 
1961 Bakery Industry Ex- 


NG AAMOMEI TCR Gay | zeston, Convention. Hal 


Oct. 18-20. ‘The Packaging In- 
stitute, 23rd annual national 
Packaging Forum, Biltmore 
Hotel, New York. 


1 
2 
3 
4 
5 
i 
7 
8 
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TEST SUPPLY 
COOK-CHEX 
RETORT TAGS 


FOR A PERFECT RECORD 
OF RETORT PROCESSING 


Hang a Cook-Chex tag on every basket 
before it goes into the retort and elimi- 
nate all guess-work when it comes out 
of the retort. On each Cook-Chex tag, a 
chemically impregnated circle turns from 
purple to green, to provide infallible 
proof of proper and complete “‘in-can’” 
processing. Cannery inspectors approve 
and recommend Cook-Chex. Major pack- 
ers all over the world use them to: 

1. Eliminate wrong cook schedules. 

2. Guard against “‘by passing” retorts. 

3. Warn of any failure in retort 

processing. 
4. Keep retort baskets in sequence. 
5. Provide low-cost permanent records 
for cooking plants. 

The cost of Cook-Chex protection is neg- 
ligible... less than one cent for 75 cases 
of No. 300 cans. 


SEND FOR FREE TEST SUPPLY TODAY 
You'll receive a generous supply of Cook- 
Chex at no cost; send your name, title, 
and plant address to Dept. Fp.7 


Aseptic-Thermo 
Indicator Company 
11471 Vanowen Street + N. Hollywood, Calif. 
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food regulations 


Pop bottle and can labels must list 


20-year exemption from label requirements ends; 
FDA acknowledges mechanical, aesthetic problems; 


ingredients by next June, FDA rules 


promises to cooperate on ‘reasonable’ solutions 


Bottlers of nonalcoholic carbonated beverages now face a new 
FDA regulation (Federal Register June 16) requiring listing of 
ingredients on labels. The industry has been given one year, until 
June 15, 1962, to solve the mechanical problems involved. 

FDA officials readily agree that this will revolutionize the 


appearance of some soft drink 
bottles and involve mechanical 
problems that now seem in- 
surmountable without mak- 
ing major changes in plants. 
However, the agency is solic- 
iting reasonable proposals that 
will minimize the industry’s 
difficulties. 

For example, Assistant Com- 
missioner J. K. Kirk says that 
he doubts that all the re- 
quired information can go on 
the bottle cap, but he “will 
be willing to comment on any 
proposals which are drafted 
if this method is desired.” He 
adds that past experience 
shows that attempts to put the 
information on the crimped 
portion of the cap will be un- 
satisfactory. 

The required information 
includes ingredients; common 
name of product, if any; 
artificial flavors, colors, or 
preservatives; statement of net 
contents; name and place of 
business of the manufacturer. 

A spokesman for the Amer- 
ican Bottlers of Carbonated 
Beverages anticipates little 
difficulty in complying, if 
FDA will agree to a series of 
industry conferences. He did 
express disappointment that 
an industry conference was 
not held before the action was 
announced. 

Soft drinks have been ex- 
empted from the label decla- 
ration requirement since Jan- 
uary 21, 1941, when an order 





was issued exempting a num- 
ber of foods on the assumption 
that official identity standards 
specifying the ingredients for 
these products could be set up 
within a reasonable time. 

On September 17, 1957, all 
of the remaining unstandard- 
ized foods given the exemption 
were removed from the ex- 
empt list with the exception 
of nonalcoholic carbonated 
beverages and vanilla extract. 
A proposal for the promulga- 
tion of a standard of identity 
for vanilla extract is now un- 
der consideration in the FDA. 

Commissioner of Food and 
Drugs George P. Larrick said, 
“There is no proposal for the 





For additional views on labeling re- 
quirements the reader is referred to 
article on page 27. 





standardization of nonalco- 
holic carbonated beverages 
and none is contemplated in 
the foreseeable future. There 
have been a number of con- 
sumer complaints because of 
the failure of carbonated bev- 
erages to bear a statement of 
ingredients. 

“It has now been concluded 
that it is in the public interest 
that the exemption from label 
declaration of the ingredients 
requirement of the Federal 
Food, Drug and Cosmetic Act 
should be terminated for non- 
alcoholic carbonated bever- 
ages.” 





CTC TL 
Delivers 
Emulsions 


SHRIVER 
PN deh 
PUMP 



























Whether you pump from tank car 
to storage or from tank to process— 
you can be SURE of uniform han- 
dling of emulsions, without danger 
of ‘breaking’ or lumping, if you put 
them through a Shriver Diaphragm 
Pump. 














Experience proves that the Shriver 
pump provides a safe, gentle, slow 
speed pumping action that delivers 
emulsions and other difficult ma- 
terials at pressures to 100 p.s.i. 
without violence, shear, rubbing ac- 
tion and gumming, and the conse- 
quent need for frequent cleaning. 














Bulletin 148 tells why it's safer to 
use the Shriver Diaphragm Pump on 
emulsions and other hard-to-handle 
fluids. Write for a copy. 


T. SHRIVER & CO., Inc. 


892 Hamilton St., Harrison, N. J. 
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Myverol” 


Source material 


Monoester content (min.) 


Saponification value 





lodine value 


Glycerol content (max.) 


F.F.A. (max.): 


as stearic 
as oleic 





Form 


Net shipping weight, Ib. 


For the 


Specific gravity 


Congeal point (approx.) 


Clear point (approx.) 


Type 18-00 


Fully hydrogenated 
lard 


90.0% 


155-165 


1 


1.0% 


1.5% 


73°C 


Bead 


engineering of 


food texture 


Distillation Products Industries is division ¢ Eastman Kodak Company 


12 


distillers of monoglycerides 
made from natural fats and oils 


0.91 at 80°C 


68°C 


250 


Distilled Monoglycerides 


Type 18-85 


Type 18-07 Type 18-40 


Fully hydrogenated Prime steam lard Refined cottonseed 


cottonseed oil oil 
90.0% 90.0% 90.0% 
155-165 155-165 155-165 
1.0 (max.) 50 (approx.) 85 (approx.) 
1.0% u 1.0% 1.0% 
1.5% 
1.5% 1.5% 
0.91 at 80°C 0.92 at 80°C 0.93 at 80°C 
; 67°C ‘ 47°C | 46°C 
76°C 60°C 56°C 
Sind Plastic Plastic 


homogenized fat homogenized fat 


250 400 400 


Here are four fats for foods, typical of the broad variety of distilled 
monoglycerides you can get from DPi. Their high monoester content, 
the result of a unique segregation of fat molecules in the vapor phase, 
makes possible precise engineering control over the physical structure 
of foods which contain fats. 

High mono content makes these emulsifiers more efficient, hence less 
expensive, than mixtures of mono- and diglycerides. Emulsions are 
easier to form and less emulsifier need be used. 

Myverol Distilled Monoglycerides are bland, stable, and free from cata- 
lysts and soaps. There is nothing in them that might affect taste, color, 
or odor. To learn which of them might improve your control of food 
texture, write Distillation Products Industries, Rochester 3, N. Y. Sales 
offices: New York and Chicago « W. M. Gillies, Inc., West Coast ¢ 
Charles Albert Smith Limited, Montreal and Toronto. 


Also... vitamin A in bulk 


os 


for foods and pharmaceuticals 
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food regulations 


Judge gives tentative O.K. 
to ‘harmless adulterants’ 


A federal district court has 
ruled that saccharin and sodi- 
um cyclamate are not adul- 
terants when used as harmless 
flavors in “Sta-Trim” dietary 
candy bars. The legislative 
history of Section 342(d), 
which deems a confectionery 
adulterated if it contains non- 
nutritive substances except 
authorized coloring and harm- 
less flavoring was the basis 
for the decision. 

Judge William T. Sweigert, 
northern district of California, 
ruled that the intent of Con- 
gress was to protect children 
from candy containing small 
toys and trinkets that may be 
harmful when swallowed. He 
cited Senate Commerce Com- 
mittee hearings. 

Judge Sweigert noted that 
the government had failed to 
claim saccharin and sodium 
cyclomate as harmful ingredi- 
ents. Unless the ingredients 
are actually harmful or in- 
edible, he ruled, they are not 
adulterants — at least not in 
the circumstances in dispute 
— under the intent of Con- 
gress. 

The decision is far from a 
clear-cut mandate to _ use 
harmless “adulterants” in 
foods. The court noted that 








the candy produced by Sta- 7 
Trim Confections, Inc., New § 


York, may raise questions 
under other provisions of the 
act, but this was not claimed 
by the government and does 
not call for a ruling. 


The court cautioned that the 3 


use of saccharin and other 
artificial sugars in confection- 


ery may raise questions under § 


the standard of identity Sec- 
tion 343(g), but this was not 
one of the government’s claims 
in the present case. 


Industry expected to clear 
up Swiss cheese hole furor 


“They’re going to put their 
houses in order.” This is the 
impression expressed by FDA 
officials after their recent 
meeting with representatives 
of the Swiss cheese industry. 
It follows FDA’s most widely 
publicized action since _ the 
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Com- with MAGGI’s Hydrolyzed Plant Proteins. 
1 that & MAGGI’s cleaner, clearer, meatier flavor is 
to always uniform. Its flavor is constant under all pro- 
eed cessing methods and it effects substantial savings 
-dients in costs. This superior flavor is always 
a al dependable without variations in quality and 
not in taste. There are MAGGI’s Hydrolyzed Plant 
oy fe Proteins that are perfect for use as basic 
flavors for beef, pork, veal, fowl or fish — to 
‘rom a § reinforce meat extracts and broth and as 
Pa ( prime ingredients in soup and gravy bases. 
d that § Technologists, who have developed the unique 
y bigs § process for producing Hydrolyzed Plant 
nabthonie Proteins, are available to assist you in your 
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ee 4-BE ond 4BE-2 tor BEEF FLAVOR formulations. Write for free samples and 
4 dou 3H-1 for VEAL or PORK FLAVORS data to: The Nestlé Company, Inc., 
3H-3 and 3H3-4 for FOWL or SEA FOOD Bulk Division, White Plains, New York. 
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A symbol for quality... 


DIAMOND CRYSTAL FLAKE-TYPE SALTS 


e@ Uniformly 99.95% Pure 


e@ Uniform in the size and grain you need—EVERY TIME 


That’s Diamond Crystal Flake-type Salts made 
by the exclusive Alberger process. Flake-like crystals 
of extremely high purity and precision screening pro- 
vide a wide range of sizes to meet all requirements. 


Diamond Crystal Flake-type Salts permit ‘‘maxi- 
mum salting’’ for best flavor development without 
the bitterness that is imparted by ordinary salt 
containing appreciable amounts of calcium, mag- 
nesium and metallic impurities. Diamond Crystal’s 
high purity combats the danger of costly spoilage, 


ae 





14 





helps prevent “off flavoring’? and protects and 


enhances the quality of your product. A less pure 


salt could form unappetizing scums and discolora- 


type salts. 


tions on vegetables, or stimulate oxidative rancidity 
in foods containing fats and oils. All these factors 
give Diamond Crystal Flake-type Salts a measur- 
able margin of superiority over ordinary granular 


Diamond Crystal’s staff of trained food spe- 
cialists will assist you in selecting the proper 
flake-type salt for your product. Learn exactly how 
these features can benefit you. Call or write the 
nearest Diamond Crystal sales office. 


ST. CLAIR, MICHIGAN 


PLANTS: AKRON, OHIO; JEFFERSON ISLAND, LA.; ST. CLAIR, MICH. 
SALES OFFICES: AKRON * ATLANTA * BOSTON * CHARLOTTE * CHICAGO 
DETROIT * LOUISVILLE © MINNEAPOLIS * NEW ORLEANS ¢ NEW YORK 
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1959 cranberry incident. 

FDA seized three lots of 
Swiss cheese in June and 
charged that it had “artificial 
eyes.” The seizure included 
2/00 pounds of cheese, two 
iots in Chicago and one lot 
in New York. FDA says it 
has additional seizures in mind, 

The Swiss cheese  stand- 
ard of identity requires holes 
or eyes developed naturally 
during the curing process. It 
permits the use of blind Swiss 
for manufacturing purposes, 
but not for consumer use. 

The agency publicized its 
action in one of its most 
vitriolic public statements in 
recent years. In part, it said: 
“The whole scheme of foisting 
of the inferior article is a 
deliberate one calculated to 
give the perpetrator a few 
cents a pound additional profit 
at the expense of the con- 
sumer.” 

Fred Galli, executive secre- 
tary of the Wisconsin Swiss 
& Limburger Cheese Pro- 
ducer’s Assn., Monroe, Wis. 
emphasizes that the point at 
issue is the use of artificial 
eyes in Swiss cheese. “It had 
nothing to do with the quali- 
ty of the cheese; it was just 
the appearance.” he said. 

Following the appearance of 
a barrage of newspaper stories, 
many capitalizing on the na- 
ture of the product to use a 
humorous approach, the major 
Swiss cheese producers and 
shippers asked FDA for a 
meeting. 

FDA participants reported 
informal agreement of _ the 
industry to adopt self-policing 
codes. Commissioner Larrick 
commented that FDA’s sei- 
zures and the industry’s ac- 
tions “should serve to put a 















stop to this form of cheating.” avon 


The seized cheese _ was 
shipped by Green County 
Cheese Co., Triangle Cheese 
Co., and N. Dorman & Co., all 
of Monroe, Wis. 

Galli said there was no in- 
tent to defraud and noted that 
the producers had asked for 
the conference with FDA, 
“it wasn’t a case of them 
calling us _ in.” 


uct at right, circle 6962... 
see information request blank 


For more information on prod- t i 
opposite last page. 
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eatins’ MOrful, quality, eye-appealing foods... 
"Soca 


Chee naturally superior...when made with... CORN 
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ked for COMPANY 
FDA, 
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INDUSTRIAL DIVISION 


prod- WRITE OR PHONE Corn Products for expert technical assistance... 
[ helpful data on these fine products for the Food Industry: 


blank CERELOSE® dextrose sugar - REX® - GLOBE® * MOR-SWEET® corn syrups - BUFFALO® + HUDSON RIVER® » SNOWFLAKE® starches. 


; a CORN PRODUCTS COMPANY inoustrRiaL DIVISION + 10 East 56 Street, New York 22,N.Y. 
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Larrick reaffirms FDA stand 
on unsaturated fat claims 


FDA Commissioner George 
P. Larrick says the agency is 
maintaining the same stand 
on unsaturated fats claims that 
it adopted in its 1959 policy 
statement. That stand is that 
there is not enough informa- 
tion to support claims associat- 
ing unsaturated fats with 
freedom from coronary dis- 
ease. 

Larrick reasserted the 
FDA’s position after, in his 
words, “Some interpretations 
of clinical findings have led 
some members of the food 
industry to encourage the 
public to increase its use of 
products containing unsatu- 
rated fatty acids, with the im- 
plied promise of freedom from 
atherosclerosis. 

FDA recently received sup- 
port for its stand when the 
chairman of the Food and Nu- 
trition Board reaffirmed its 
1958 opinion: “Until it is clear- 
er which fats are more de- 
sirable nutritionally and which, 
if any, are undesirable, major 
changes in American dietary 
habits are not to be recom- 
mended.” 

Commissioner Larrick made 
his statement at the Skytop, 
Pa., meeting of the Food In- 
dustries Advisory Committee, 
Nutrition Foundation, Inc. 


New fish inspection power 
sought by Interior Dept. 


The Interior Department 
hopes to expand its fish in- 
spection program to cover in- 
spection of fresh fish and to 
make its services available to 
smaller industry groups. Two 
days of separate meetings were 
held recently in Washington 
with these goals in mind. 

One meeting was with rep- 
resentatives of firms now 
using the Bureau of Com- 
mercial Fisheries’ continuous 
inspection services. Bureau 
Director Donald L. McKernan 
questioned whether the pro- 
gram is actually “satisfying 
the needs of the consumer 
and of the many diverse seg- 
ments of the fishing industry.” 

The second day was devoted 


to meetings with all other 
producers, processors and con- 
sumers who would be inter- 
ested in expanding the serv- 
ice. In addition to discussing 
extending services to small 
groups and to covering fresh 
fish, participants were asked 
to comment in the near future 
on the possibility of establish- 
ing quality standards for fresh 
fish. 


USDA ponders testimony 
in ‘watered ham’ fray 


USCA held an eighth and 
final public hearing in Wash- 
ington May 17 to hear com- 
ments on the amount of mois- 
ture that should be permitted 
in smoked hams and other 
pork products under federal 


meat inspection — the “wa- 
tered ham” controversy (May 
FP.) 


In addition to information 
acquired through the eight 
public hearings, USDA was 
receiving other comment ad- 
dressed directly to the ad- 
ministrator of the Agricultural 
Research Service until June 
10. 

USDA now has the entire 
question under advisement, 
but hasn’t indicated when it 
will announce its decision. The 
decision is expected to be 
either to stand pat on its 
Dec. 30, 1960, regulation allow- 
ing processors to add water 
up to 10 percent of the fresh 
uncured weight of ham under 
federal meat inspection, or to 
revert to the pervious rule: 
that processors remove enough 
curing solution to bring hams 
back to their original “green” 
weight. 


USDA plans curbs on water 
absorbed into poultry 
products 


The USDA plans to reduce 
the amounts of absorbed wa- 
ter permitted in poultry prod- 
ucts falling under the inter- 
state poultry inspection act. 
Absorbed water is to be mini- 
mized, and most present limits 
would be cut further under 
a new proposal. 

The proposal was prompted 


partly by new _ information 
made available from a lengthy 
study, and partly because of 
new processing techniques and 
equipment that result in 
greater absorption of cooling 
water. USDA plans to reduce 
one of the limits set earlier, 
and extend the control of 
water absorption to all styles 
of packaging. 

Specifically, USDA is pro- 
posing the following limits on 
water absorption. For poultry 
that is to be consumer pack- 
aged or frozen, or both: tur- 
keys 20 pounds and over — 
4% percent (this is a reduc- 
tion from the previous limit 
of 6 percent); turkeys 10 to 
20 pounds — 6 percent; tur- 
keys under 10 pounds 8 per- 
cent; chickens 5 pounds or less 
— 8 percent; all other kinds 
and weights of poultry — 6 
percent. For ice-packed poul- 
try, the proposed limit is 12 
percent, at the processing plant 
— this amount, studies have 
shown, will be reduced 
through drainage during the 
normal marketing process so 
that by the time the _ ice- 
packed poultry reaches the re- 
tail store, where it is weighed 
for sale, the moisture level 
will be within the limits set 
for consumer packaged and 
frozen products. 


Poultry Division revises 
rules on poultry in soup 


The Inspection Branch of 
USDA’s Poultry Division has 
revised its requirements for 
soups bearing the division’s 
mark of inspection. It has put 
a 2 percent minimum on 
cooked poultry meat content 
in the fully constituted prod- 
uct. 

The new rule amounts to an 
interpretation of subsections 
81.208 (b) and (c) of the reg- 
ulations governing the inspec- 
tion of poultry and poultry 
products. Heretofore these 
regulations stated that prod- 
ucts were exempt from classi- 
fication as poultry products 
when they (1) are prepared 
from federally inspected poul- 
try, (2) contain less than 2 
percent cooked poultry meat, 
computed on the basis of moist 
deboned cooked poultry, and 
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(3) the kind name (such as 
chicken or turkey) is not used 
in the product name. 

Under the new interpreta- 
tion, these subsections are 
now understood to mean that 
soups, concentrated soups, de- 
hydrated soup mixes, soup 
bases, etc., “must contain at 
least 2 percent cooked poultry 
meat when the product is re- 
constituted in accordance with 
directions on the package.” 

Processors of such products 
must either revise their for- 
mulations and methods to meet 
this requirement or take im- 
mediate steps to delete the 
mark of inspection from all - 
consumer packages and ship- 
ping containers carrying the 
soup, according to Roy E. 
Willie, chief of the Poultry 
Division’s inspection branch. 
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STANDARDS OF IDENTITY 
Final Actions 


Salad dressing, French dressing, Sa ¥e up to Vy the cost of your next 


—— standards amended 

(Federal Register May 10) to per- s g 

mit optional use of oxystearin up conveyor with Handidrive components 
o 0.125 percent by weight as a 

crystallization inhibitor. 
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Canned asparagus standard Why pay big premiums for unnecessary custom engineering? In-stock Handidrive components include gravity and power 
amended (Federal Re gister May Order your next conveyor mail order style... right out of _roller sections, belt sections, drive units, curves, supports, 
11) to permit stannous chloride STANDARD CONVEYOR’S new Handidrive Handbook. Get fast hangers, tapered sections, guardrails, feed sections, diverters 
F up to 15 p.pm., calculated as delivery right off the shelf .. . save up to Y% the usual cost. —everything you normally need for an efficient, low-cost 
' tin, in asparagus in glass con- How? Using this valuable new Handbook, you can plan conveyor installation. 
*  tainers. your own installation, order the components you need from Moreover, all components are interchangeable to simplify 
factory stock, and then assemble them yourself with simple future alteration of your Handidrive system to meet changing 
Ice cream standard amended to tools to save on erection costs. And, should you need help, material handling requirements. 
allow optional use of mono- and our conveyor specialist in your city will be happy to give free 
Cpycecides made by csteriice- advice on layout, ordering, prices and installation. 
tion, as well as those made by Here’s the Handbook 
glycerolysis, and to permit’ pre- that fells you exactly what 
blending of edible fats in prepara- asi fo do to cut costs with 
Sons _vesaninng Sine Ahem 90% Check these Standard-ized Handidrive pre-enginesred 
monoglycerides. ‘ HANDIDRIVE conveyors. 
si “right-off-the-shelf” benefits Seal ar pen tne 
Pending ate : personal copy now. Just 
ed iii Wee alee @ Lower initial cost... you buy @The most complete line of fully fill in the coupon, 
amendment (Federal Register only what you need! ee units all from a attach to egies ps 
June 10) to permit use of lauric @ Inexpensive to alter or add to. ae ne ee 
acid as optional ingredient. Central @ Stock items cost us less to build @ Ready to ship as fast as we 
Soya Co. seeks amendments to ... cost you less to buy! can process your order! pre ee es 
permit optional use of hydroxylated / / 
lecithin as an emulsifier. 1 STANDARD CONVEYOR COMPANY / 
Orange juice: Hearings on pro- ! 308-G Second St., North Saint Paul 9, Minn. / 
posed standard ended _June— 1, S ta ni da rd / Please send me your new HANDIDRIVE Conveyor / 
Sept. 1 is deadline for filing briefs / Headbook / 
or correcting record. / ; / 
Shrimp: Consumers Cooperative Con veyor j sila laa / 
of Berkeley, Cal., opposes pro- COMPANY ! / 





posed minimum of 50 percent by 


weight of shrimp material for Sales and Service in Over 40 Cities / 
breeled shrimp. E Look in your Yellow Pages under“CONVEYORS” / YOUR TITLE —___ ff 


NIL 55 


oe ‘vais cece ccm cons Gabe Geans Seana Ginn neh eden seul ech nes “een: ana ee eae ee oe 
Canned sweet potatoes: Sugar In- 
formation, Inc. opposes proposed 


PRIMER Baie 
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amendment to permit use of corn 
sirup, dried corn sirup, glucose 
sirup, dried glucose sirup. West- 
ern Condensing Co. also opposes 
it on grounds it doesn’t also per- 
mit use of lactose. 


Sweetened canned pineapple: 
Dietetic Food Co. seeks to sub- 
stitute “dietetic” for “artificiall 
sweetened” to describe the prod 
uct. 


Macaroni and noodle: National 
Macaroni Manufacturers’ Assn. 
seeks amendment to permit use of 
enrichment in vegetable macaroni 


and noodle products. 


Household insecticides: proposed 
interpretation (Federal Register 
May 18) would set product com- 
position standards, establish ac- 
ceptable ingredients, require label 
statements. 


Flour: Proposed amendment to 
permit optional use of acetone 
peroxides, sought by J. R. Short 
Milling Co., supported by Archer- 
Daniels-Midland Co., Russell Mil- 
ler-King Midas Mills, Sterwin 
Chemicals, George Urban Milling 
Co., and The Mennel Milling Co. 
Burrus Mills has questioned the 
technical and economic value of 
acetone peroxide for bleaching 
and maturing flour. 


ADDITIVES 


Clearances 


Pesticide tolerance for sodium o- 
phenylphenate at 5 p.p.m., ex- 
pressed as o-phenylphenol in or 
on nectarines, established by FDA 
(Federal Register June 6). Re- 
quested by Dow Chemical. 


Polyethylene and _ ethylene-bu- 
tene-1 copolmer packaging mate- 
rials cleared by FDA (Federal 
Register June 10) for use “to pro- 
duce poomaging materials, manu- 
facturing, packaging, processing, 
preparing, treating, packing, trans- 
porting or holding food.” They're 
also cleared as adhesive com- 
ponents. ; 


Flavoring: FDA has given final 
“generally recognized as safe” ex- 
emptions (Federal Register June 
10) from the Food Additive Law 
to about 80 natural flavor com- 
ponents and adjuncts. This brings 
to about 300 the number of items 
now exempted from the law. 


Cotton, cotton fabrics used in dry 
food Packaging: FDA has given 
final “generally recognized as 
safe” exemptions from the Food 
Additive Law to 41 substances 
(Federal Register June 10) migrat- 
ing to food from cotton and cot- 
ton fabrics used in dry food 
packaging. In so doing, FDA re- 
jected requests for including in 
this list a number of starch sizing 











Pr 3 


CEAW 
BOTTOM 


A MIRACULOUS STABILIZER OF INFINITE USES—Beneath the pounding surf off the rugged 
coasts of Maine and Nova Scotia, grows a plant the fishermen call ‘‘Irish moss.'’ For centuries Irish 
moss was ‘‘just another seaweed.’’ Yet today this plant is raked from the cool ocean floor, dried by 
the sun and specially processed by Kraft under conditions of maximum sanitation, to produce an 
extremely effective natural stabilizer known as Kraystay. In essence, Kraystay is the edible extract 
of Irish moss, a natural gum that functions to: Stabilize—Emulsify—Suspend—Thicken—Gel. Every 
reason why, if the products you make incorporate a stabilizing, emulsifying or thickening agent, 
you should investigate the economy and consistent performance offered by versatile, Kraystay. 
In new product development, Kraystay can play a vital role, too. And if you use a thickener— 
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} 


Po ee ee 





Kraystay’s special properties can help you produce 
a smoother, more consistent product, one with 
better ‘‘mouth feel.'’’ Remember, Kraystay is easily 
dispersed in cold water and goes completely into 
solution at 130 degrees. The coupon below will get 
you the complete story of Kraystay from Kraft. 


KRAYSTAY ‘size, €krary 


Kraft Foods Industrial Division P.7 
500 Peshtigo Court, Chicago 90, Illinois 


Please send me more information on Kraystay. 


NN ee nt ee re oe = aces 
PR a nn eae 
Company 

Address___ x ME a a 


eae 2 . __ Fans. erate... 
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agents (requested by Polymer In- 
dustries) and potato dextrine (re- 
quested by Stein, Hall & Co.). 


Citrus fruits: Use of coumarone- 
indene resin for coating citrus 
fruits under strict specifications 
approved by FDA (Federal Regis- 
ter June 7) as “a protective coat- 
ing for grapefruit, lemons, lime, 
orange, tangelos, tangerines, 
whereby the maximum amount of 
the resin remaining on the fruit 
does not exceed 200 p.p.m. on a 
fresh-weight basis.” 


Mastitis in milk-producing cows: 
FDA has cleared use of a com- 
bination of dihydrostreptomycin, 
neomycin, and polymixin for 
mastitis in milk-producing cows 
(Federal Register June 8) for use 
of the veterinary aerosol solution 
for udder installation. 


Strawberries: FDA has cleared 
metaldehyde “as a_ preharvest 
spray or dust on strawberries to 
control slugs and snails” with a 
zero tolerance (Federal Register 
June 10). 


Pesticide tolerances: FDA has set 
a tolerance of 10 p.p.m. for 
residues of l-naphthyl N-methyl- 
carbamate in or on okra (Federal 
Register May 30) and a tolerance 
of 2 p.p.m. for residues of 6, 7, 
8, 9, 10-hexachloro-1, 5, 5a, 6, 9, 
9a-dexahydro-6, 9-methano-2, 4, 
3-benzo-dioxathiepin-2-oxide in or 
on apples, apricots, artichokes, 
eggplants, grapes, nectarines, 
eaches, pears, peppers, straw- 
icaies and tomatoes (Federal 
Register June 3). 


Pesticide exemption from __ tol- 
erance requirement granted by 
FDA (Federal Register May 30) 
to ethylene when used as a plant 
regulator on crops before or after 
harvest. 


Cellophane: FDA has cleared 65 
cellophane components (Federal 
Register June 3) for use in cello- 
phane for food packaging. Also 
cleared for use in such cellophane 
are substances deemed GRAS for 
food use, substances which have 
received prior sanctions from FDA 
for use in cellophane, and sub- 
stances already covered by Food 
Additive orders. 


Slimicide: FDA has cleared use 
of bis (1, 4-Bromoacetoxy)-2-bu- 
tene as an antimicrobial agent to 
control slime in the production of 
paper or paperboard manufac- 
tured for packaging food (Federal 
Register May 30). 


Plasticizer: FDA has cleared 
triethylene glycol as a plasticizer 
in cellulosic food packaging ma- 
terial with a tolerance of 0.1% 
(Federal Register May 27). 


Citrus fruits; FDA has cleared a 
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CANNED VEGETABLES 
Prevents pre-processing browning 


FRUIT DRINKS 
“Peps up” as an acidulant 


BABY FOODS 
Improves palatability 


BREADED SHRIMP 
Slows enzyme action; 
reduces bacterial growth 


CANNED SOUPS 


FRUIT PIE FILLINGS a Enhances flavor 
Increases fruit content; se 
improves flavor 








CANNED FIGS 


Reduces autoclave temperature; 
improves flavor and texture 






MAYONNAISE 
Extends shelf life 


VEGETABLE JUICE COCKTAIL 
Adjusts acidity; improves flavor 


PRUNE JUICE 
Accents flavor 













What can 
lemon juice 
do for your 
product? 


These are a few of the processed foods 
that look better, taste better and sell better, thanks 
to Exchange Concentrated Lemon Juice. 














They range from ocean bottom seafood to 
treetop fruit. 


Your product may be one that can be transformed 
from “good” to “superior” by the use of lemon juice 
as a flavor enhancer. Loss from spoilage or 
discoloration can often be cut—even eliminated — 
by using it in processing. 


Exchange Lemon Juice can be a selling 
ingredient of distinction on your label at a cost 
of just pennies. Tell us what your product is. 
We'll tell you if and how lemon juice can 
improve it. Just use the coupon. 


poco 








Sunkist Growers 
Products Sales Dept., 720 E. Sunkist St. 
Ontario, California 


GENTLEMEN: Our product is 


. How can lemon juice help? 
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YOU'LL FIND NO 
~ “HOT SPOTS” IN 


LOUISVILLE 
FLUIDIZED 








BED EQUIPMENT Jay 





Louisville Fluidized Bed units are meeting with unusual 
success as dryers, coolers and reactors for free-flowing 
granular materials up to 4” particle size. Temperatures 
within the units are remarkably uniform. There are no 
hot spots. The high rate of heat transfer and the constant 
turbulence inherent in their operation create conditions 
that for all practical purposes are isothermal. 

The operating range of Louisville Fluidized Bed Equip- 
ment is from 50° F. in the case of coolers to as high as 
1500° F. in calciners and reactors .. . up to 2500° F. 


Typical Combination 
Fluidized Bed Dryer & Cooler 





in special cases. By measuring and controlling .exhaust 
temperatures, bed temperatures are maintained. within 
narrow limits. 

Response to desired changes is practically instantaneous. 
Because of this sensitivity to change, the critical tempera- 
ture of the material being treated can be more nearly 
approached than in any other kind of dryer or reactor... 
as close as 2° F. in many operations. 

For more information about Louisville Fluidized Bed 
Equipment, please write for Bulletin FBD-61 


Process Equipment Division—Louisville Dryers 


AMERICAN 
135 South LaSalle Street 


GENERAL 


TRANSPORTATION 





CORPORATION 
Chicago 3, Illinois 
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tolerance of 4 p.p.m. for residues 
of diuron in dried citrus pulp for 
livestock feed with this residue 
results from pesticide application 
in citrus production. A tolerance 
of 1 p.p.m. of diuron in or on 
citrus fruits for human consump- 
tion has also been cleared. 


Pesticide definitions under the Fed- 
eral Insecticide, Fungicide, and 
Rodenticide Act have Sos broad- 
ened (Federal Register April 28) 
to include nematocides, plant 
regulator disiccants, and de- 
foliants. 


Turkey feed: FDA has cleared 
(Federal Register May 17) Merck’s 
amprolium coccidiostat for use 
alone and in combination with 
penicillin and/or streptomycin in 
turkey feed. 


Shortening: FDA _ has cleared 
(Federal Register May 16) use of 
stearyl-2-lactylic acid as an emul- 
sifier in shortening, in nonyeast- 
levened bakery products, and in 
prepared mixes for nonyeast-lev- 


ened bakery products. 


Cooking oils: FDA has extended 
(Federal Register May 19) clear- 
ance for use of oxystearin as cry- 
stallization inhibitor to use in 
cooking oils, including frying oils. 


Swine feed: FDA has cleared use 
of antibiotic tylosin in swine feed 
for growth promotion and feed 
efliciency (Federal Register May 
19). 


Pesticide tolerances have been es- 
tablished by FDA (Federal Regis- 
ter May 10) for 10 p.p.m. of resi- 
due of Sevin 1l-naphthyl N-me- 
thylcarbamate in or on apricots, 
blueberries, cranberries, lettuce, 
and nectarines. Also approved is 
0.25 p.p.m. of residue of tributyl 
phosphorotrithioite in or on cot- 
tonseed. 


Pesticide tolerance exemptions 
have been granted (Federal Re 
ister May 10) for cupric hydroxide 
(as covered by term “copper 
hydroxide”) and cupric oxide. 


Flavorings: FDA has given final 
GRAS exemptions to 27 more syn- 
thetic flavorings and adjucts (Fed- 
eral Register May 9). 

Dried torula yeast and dried yeast 
limitation has been amended (Fed- 
eral Register May 10) to read “as 
a flavoring in food.” 


Petitions 


Pesticide: Hercules Powder seeks 
tolerance of 3 p.p.m. for toxa- 
phene in or on ae (Federal 
Register May 10). 


Lubricant: Union Carbide seeks 
approval (Federal Register June 
6) for use of sodium nitrate as an 

continued on page 114 
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Stainless 
CONVEYORS | 
Simplify 
Bacteria 
Control 


Sandvik stainless steel belt conveyor in 
stalled at Dulany Foods, In Exmore 
Va. carries beans through inspection. Or 
return pass, belt is continuously sprayed 


with chlorinated water 


Solid, one-piec 
stainless belt — 


¢ Eliminates “hiding-places” for. 
matter Se 


e ls easy to clean ee 


© Is impervious to food acids and 
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personalities 


Butter-Nut Foods Co. (new- 
ly adopted corporate name for 
the former Paxton and Gal- 
lagher Co.) recently opened a 
$2 million coffee roasting plant 
at 2342 Tubeway, Los Angeles. 
Featured on the 80,000-sq-ft 
structure is a series of 28 


National Biscuit Company, 
through exchange of stock, 
has acquired The Cream of 
Wheat Corp., Minneapolis. 
Latter’s 1960 total sales totaled 
$11.8 million. 


A $500,000 endowment fund 
from Research Corp., a foun- 
ation, has been presented to 
Columbia University to estab- 
lish a distinguished professor- 
ship in the nutrition sciences. 
The new chair will be named 
the “Robert R. Williams Pro- 
fessorship,” honoring Dr. Wil- 
liams, who was the first to 
synthesize vitamin B,. The In- 
stitute of Nutrition Sciences, 
where the new professorship 
will be established, was 
created four years ago at Col- 
umbia as an_ international 
center for the study of malnu- 
trition. Its director is Dr. W. 
Henry Sebrell, Jr. 


pyramid-like forms compris- 
ing the roof over administra- 
tive, shipping and warehouse 
sections. The unusual design 
provides large open areas be- 
low for storage of “green” 
coffee beans, empty containers 
and processed coffee. 


H. W. Lay & Company has 
purchased Rold Gold Foods, 
Inc., St. Louis, for cash. Lat- 
ter’s annual sales volume is 
in excess of $3 million, largely 
in pretzels. In an exchange of 
stock, Lay also purchased 
Red Dot Foods, Inc., Madison, 
Wis., which has extensive dis- 
tribution of potato chips and 
snack foods in the East North 
Central and West North Cen- 
tral states. Current annual Red 
Dot sales volume is around 
$12 million. Lay’s current sales 
are at the rate of about $30 
million per: yr. 


Borden Foods Co., a divi- 
sion of Borden’s, has acquired 
Wyler & Co., Chicago, manu- 
facturer of dehydrated food 
products. Latter will continue 
intact, with no change in name, 
management or operation, as 
a Borden Company division. 





Containing the most modern 
equipment available to the 
flavoring and extract industry, 
the new 30,000-sq-ft building 
of Food Materials Corporation 


at 2711 W. Irving Park Rad., 
Chicago, replaces the com- 
pany’s much older former 
location on Chicago’s south 
side, 





have a 
special 


AL 
PROBLEM? 


SPROUT-WALDRON 


ADAPTIONEERED 
MIXERS 


offer you 


the right kind, the right 
size, the right style 


for sifting 
and mixing 


. for cooling or heating 
while mixing 


for 
handling 
viscous 
material 


These three units are typical of 
many special mixers built with 
Sprout-Waldron Adaptioneering. 
Whether your mixing needs are 
standard or special—check with 
Sprout-Waldron for economy and 
efficiency. Ask for Bulletin 148. 


5 j 623 
Wey SPROUT-WALDRON 
SINCE 1866 Muncy, Pennsylvania 


Size Reduction © Size Classification © Mixing 
Bulk Materials Handling © Pelleting 
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HANDLING 
EFFICIENCY | 
| 


GENISCO 
TRANSISTORIZED 


CONVEYOR 
CONTROLS 


Get the most in efficiency and reliability 
from your conveyor system with these 
new Genisco Electronic Conveyor Controls. 
Utilizing the electronic industry’s most 
advanced transistor circuitry and modular 
construction, Genisco Model OC1100A 
Electronic Conveyor Controls reduce main- 
tenance costs and provide higher speeds 
for greater productivity. Genisco solid 
state electronics eliminate many of the 
potential trouble points of mechanical 
controls. Add savings in time and operat- 
ing costs to your product handling with 
Genisco Electronic Conveyor Controls. 


© Completely transistorized 
e Cast aluminum housing with moisture 
proof seal 


© No warmup, instant start 

¢ Adjustable, stop and start time delays 

¢ Modular construction for quick checkout, 
easy maintenance 

¢ Sensing head-control box connecting 
cable up to 1000 ft. long. 


OPTICAL SENSING HEAD 


Completely moisture sealed . . . Long iife 
source lamp ... . Pre-aligned light beam for 
precision control . . . Rugged all-aluminum 
construction, stainless steel: hardware. 


enisco 


INCORPORATED 


2233 Federal Ave., Los Angeles 64, California 
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Armour and Company ex- 
pects September 1962 occu- 
pancy of its new $6,500,000 
edible oil processing plant, 
now under construction at 
Kankakee, Ill. With an annual 
production capacity of 150 
million lb of shortening, edible 
oils and margarine, the new 


General Mills has reassigned 
E. W. Rawlings from execu- 
tive vice president in charge 
of consumer foods, mechanical 
and chemical activities and 
finance to executive vice 
president, operations and fi- 
nance. Among his responsibili- 
ties will be the newly formed 
Refrigerated Foods Division, 
with B. M. Hagan, company 
vice president, as general man- 
ager. 


130,000-sq-ft refinery will con- 
sist of a processing building, 
a packaging and finished prod- 
uct building, an office build- 
ing and 10 tanks for storage 
of 18 million Ib of edible oils. 
Will have the largest automat- 
ically controlled refrigeration 
system in the industry. 


Corn Products Company 
has promoted Dr. Daniel 
Melnick to director of research 
in charge of the Bayonne, N.J., 
and associated laboratories. He 
will report to Dr. William E. 
Brinker, director of basic and 
applied research for the com- 
pany, as does also Dr. Harry 
Gehman, recently named di- 
rector of research for the 
George M. Moffett Research 
Laboratories, Argo, III. 


More news of Plants, Companies and Personalities on pages 76, 88. 





New 108,000-sq-ft Staley 
Research Center, recently 
opened by A. E. Staley Man- 
ufacturing Company at _ its 
Decatur, Ill, headquarters, 
provides advanced facilities 
for the company’s burgeoning 


research program. Central 
wing, of three wings, has 138 
laboratory units; technical 
library has over 10,000 bound 
volumes. Research and de- 
velopment staff numbers over 
40 doctoral degrees. 










If the 
liquid can be 

sprayed with 
direct-pressure 






rely on 
MONARCH 
advanced design 


NOZZLES 


For a perfect spray, many food 
processing plants prefer Monarch 
Nozzles. 


Monarch's advanced design re- 
duces clogging and guarantees 
dependable applications to .. . 


% WAX FRUITS 

%& RINSE VEGETABLES 
% POWDER MILK 

% DRY EGGS 

% WASH FILTER CAKE 


% HUMIDIFY 
BANANA ROOMS 


Send for Catalog 1 


ETN IS 2 


MFG. WORKS, INC. 


3401 GAUL STREET 
ue sede el 
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(Hi ERIEZ Magnetic Minute 


60 seconds that will help you 
improve operating efficiency. 













PATENTED 


IRON out of 
your product and flow lines 


Can you be sure there’s no fine ferrous 
contamination or tramp iron in your 
finished product or your flow lines? 
You can if you install powerful Perma- 
nent Eriez Grate Magnets strategically. 
Now you can have foolproof magnetic 
protection where you’ve never been able 
to have it before. 


@ Choose from the most complete selec- 
tion available . . . wing types, drawer 
types, multiple bank, rotary type, 
grates in housings, Rota-Grates in 
housings, and odd shaped assemblies 
— in 162 sizes. 

@ Performance is near perfect on a 
multitude of free-flowing bulk mate- 
rials to % inch diameter. Special 
units available for liquid lines. 

@ Quickly and easily installed in steep- 
sloped hoppers, odd and regular 
shaped hoppers, floor openings, verti- 
cal closed chutes, ducts, etc. 

@ Erium® powered for more magnetic 
strength. Erium is our exclusive power 
source, designed to fit your application. 

There’s an Eriez Permanent Grate Mag- 

net to solve your problems of ferrous 

contamination . . . yes, even problems 
which you may not know exist. 

For big new bulletin, write to: 


ERIEZ MANUFACTURING CO. 
75UA Magnet Drive, Erie, Pa. 










MAGNA-THOUGHT 
“First cost is last cost’’, 
This is the policy we be- 
lieve is best in the long 
run for our customers 
and ourselves. 


RF. Warner 


R. F. MERWIN 
President 


A GROWTH COMPANY... 
10 NEW PRODUCTS IN THE LAST 5 YEARS 
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association 
news 





At the April meeting of the Northeast Section, Institute of 
Food Technologists, Dr. Samuel C. Prescott, 90 (second from left), 
was recognized for his pioneer contributions to canning technol- 
ogy, along with the late William L. Underwood. Meeting highlight 


was presentation by George C. 
Seybolt (second from right), 
president of William Under- 
wood Co., of a plaque which 
will be mounted on the door 
of the newly dedicated Under- 
wood-Prescott laboratory. The 
laboratory is part of the new 
$350,000 addition recently com- 





Newly appointed as execu- 
tive secretary of Institute of 
Food Technologists, Calvert L. 
Willey replaces Col. Charles 
S. Lawrence, retired after 
many years of faithful service. 
Prior to his coming with the 
6000-member IFT, Willey had 
been executive secretary of 
American Society of Lubrica- 
tion Engineers. 


More Association News appears on 
pages 105, 108. 


pleted by the William Under- 
wood Company at Watertown, 
Mass. Also shown in photo 
are W. B. Durant, left, former 
president of Underwood, and 
James E. Welch, right, Under- 
wood’s director of product de- 
velopment and quality control. 


The 11th Stroud Jordan 
Award was presented by 
American Association of Can- 
dy Technologists to Samuel F. 
Hinkle, president of Hershey 
Chocolate Corp. In addition to 
recognizing his efforts in main- 
taining quality standards of 
confections, mainly chocolate, 
at a high level, the Award 
Committee noted his early 
recognition and support of co- 
operative research by _ the 
Pennsylvania Manufacturing 
Confectioners’ Assn. This led 
to the famous annual Produc- 
tion Conferences. 


Dr. John Bjorksten, presi- 
dent, Bjorksten Research 
Foundation, Madison, Wis., is 
the new president of The 
American Institute of Chem- 
ists. Named president-elect is 
Dr. C. Harold Fisher, director, 
Southern Utilization Research 
& Development Division, US- 
DA, New Orleans. 








(YH) ERIEZ Magnetic Minute 


60 seconds that will help you 
improve operating efficiency. © 





PATENTED 


FEED MOST ANYTHING, 
FROM OUNCES TO 
MANY TONS PER HOUR 


There’s an Eriez Vibratory Feeder to 
handle anything from powders to parts, 
rivets to rocks! 

Versatile, AC operated Hi-Vi® Feeders, 
with 100% range of control, provide ac- 
curate, economical performance whether 
you're feeding a few ounces or many tons 
per hour. They’re ideal for many feeding 
operations including spreading, sorting, 
aerating, cooling, drying, sifting, sepa- 
rating, proportioning, formulating, mix- 
ing, coating, and dusting. 

Only Eriez gives you this exclusive com- 
bination of advantages: No rectifier 
needed (AC operation) . . . Totally en- 
closed drive element is ideal for hazard- 
ous, dusty, wet, or corrosive conditions 
. . . New fibre glass springs assure supe- 
rior performance and control, longer life 
because spring breakage is practically 
eliminated. 

Choose from many models for light, 
medium, or heavy duty applications. 


For big new catalog, write to: 


ERIEZ MANUFACTURING CO. 
75UB Magnet Drive, Erie, Pa. 









MAGNA-THOUGHT 


The selection of any piece 
of equipment should 
based on its ability to 
perform effectively on 
the job. 


ae 


Manager 
Research & Development 





A GROWTH COMPANY... 
10 NEW PRODUCTS IN THE LAST 5 YEARS 
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POSITIVE 


'ULTRASONIC 
pea{o5 
‘CONTROL 






| Now, two new ultrasonic sensors, especially for level con- 


trol have been added to the Delavan line of soNAc sensing 
and switching devices. 


The single sensor system is recommended for liquid level 


| control and the double sensor system for dry level control. 


Control is maintained by installing the sSONAC sensor 
through the wall of the vat, bin or hopper. When the oscilla- 
tion on the face of the sensor is dampened or impeded by 
the material being sensed, the signal to the control unit 
changes, activating a relay. 


WY y 


FIG. 1—LIQUID LEVEL (One Sensor) FIG. 2—DRY LEVEL (Two Sensors) 


For level control, sonAc is accurate to .005” and has a 
response time of 25 milliseconds. Performance of the sensor 
does not deteriorate with age. 


The level control uses to which sonaAc can be applied are 
virtually unlimited. It is not affected by the viscosity*, 
specific gravity, conductivity, or capacitance of the material 
being sensed. Temperature or pressure changes of the ma- 
terial do not alter its performance. False signals are elimi- 
nated because SONAC may be adjusted so as not to sense 
steam, foam, or vapors. 

*Viscosity may affect response time. 


| Canadian Representative: 


| KNOWLES & FOSTER (North America) Ltd. 


708 Terminal Bldg., Toronto 1, Ontario, Canada 
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The components of Sonac (sensor actual Size) 


SONAC is extremely rugged. Sensors are type 304 stainless 
steel. The electronic components in the sensors are her- 
metically sealed and will withstand pressures to 2000 psi 
and temperatures from —425° F. to +450° F. They are 
immune to shock, vibration or mechanical damage. 


The control is a compact unit 5” x 5” x 5” and features 
transistor circuitry. Power consumption is one watt and 
the unit will operate in temperature ranges from 40° F. 
to 135° F. 


Here’s how sonac can be used for sensing and switching 
applications other than level control. 


Overheight Signal 
Size Control 


Door Control 
Package Routing 


Automatic Counting 
Positioning 


There are dozens of applications for SsONAC single and 
double sensor units. Let it go to work for you now, write: 


DELAVAN 
Manufactiring Company 


WEST DES MOINES * IOWA 
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DOES SHE REALLY? 


The FDA is one government agency which certainly is concerned 
with the problems of consumers. But does it really ascertain what 
the average consumer wants? 


According to George Larrick — see statement at right — consumers 
want labels on all foods to name all ingredients. In line with FDA 
requirements** regarding listing of ingredients this would mean listing 
the complicated chemical names of many accepted-as-safe food addi- 
tives, which names are meaningless to even the average chemist until 
he looks them up in a reference text. 


We are aware of FDA’s program to seek out the viewpoint of con- 
sumers. We suspect however that most of the viewpoints which FDA 
obtains are not those of the average Mrs. Homemaker depicted in 
the cartoon above. 


They are instead the viewpoint of: professional home economists; 
self-styled vocal representatives of consumers, who more often than 
not are basically faddist in their approach to foods; and the official 
representatives of some consumer groups who really are expressing 
not the viewpoint their group actually has but what the officials 
think they ought to have. 


Our experience coupled with what we think is a good measure of 
common sense leads us to believe that the overwhelming number of 
American consumers pay little or no attention to the listing of in- 
gredients on the label . . . and we refuse to accept a pile of contrary 
communications addressed to FDA as a representative sample of 
what the average consumer wants or what most consumers want. 


What Mrs. Homemaker wants is assurance that the ingredients used 
are safe and that the food is wholesome and that it is what it pur- 
ports to be. 


There may be valid reasons why ingredients ought to be listed on 
labels, but discussion on this subject would be in sharper focus when 
considering reports of consumer interests if we clearly identify 
which consumers are represented and what type of information is 
wanted. 


This subject of ascertaining and then maintaining the viewpoint of 
the consumer in working out laws, regulations, and activities of gov- 
ernment agencies looms as an increasingly important force in the 
American political scene. We will cover other aspects next month. 
Howard P. Milleville, Editor 


** For detailed information regarding FDA's current position, see Editor’s Note 
at end of George Larrick’s statement, page 37; also news item page 11 
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GEORGE LARRICK, Commissioner of Food 


and Drugs, states* ... 


Consumers want listing 
of all ingredients 


on labels of 


all processed foods 


WE HAVE HAD many com- 
munications from consumers 
and persons in a position to 
know of consumers’ interests 
showing that they want labels 
to name the ingredients in 
foods. 

The section on the mis- 
branding of foods in the fed- 
eral law divides foods into two 
categories: (1) Those _ for 
which definitions and stand- 
ards of identity have been 
established, and (2) Those 
which are not covered by such 
standards. 

The label on a food not 
covered by standards is re- 
quired to show the common 
or usual name of the food, 
assuming the food has such a 
name, and if it has two or 
more ingredients, the common 
or usual name of the ingredi- 
ents — with certain exceptions 
for spices, flavorings and 
colorings. 

On the other hand, the label 
on a food for which an iden- 
tity standard has been estab- 
lished is required to show the 


*Taken from his address at the May 
1951 Meeting of the Food Industries 
Advisory Committee, The Nutrition 
Foundation. 


name of the food as specified 
in the standard and the com- 
mon name of those optional 
ingredients designated in the 
standard as ones to be de- 
clared on the label. 
Consumers complain about 
foods with labels which do not 
tell what the ingredients are. 
Very often the food about 
which they complain is one 
covered by an identity stand- 
ard. There is no way to re- 
spond to these complaints, ex- 
plaining that the food stand- 
ard does not require a full 
disclosure of ingredients, that 
is satisfactory to consumers. 
Foods standardized shortly 
after enactment of the Food, 
Drug, and Cosmetic Act had 
not previously been labeled 
to name the ingredients used. 
Consequently, even though 
the standards did not require 
labels to name the optional 
ingredients, the labels after 
the effective date of the stand- 
ards were not less informative 
than they had been previously. 
That situation no longer exists. 
Today, when a proposal is 
made to establish a standard 
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A NEW ADDITION TO THE 
Be ele LINE 


POSITIVE 
ULTRASONIC 
LEVEL. 
CONTROL 





| Now, two new ultrasonic sensors, especially for level con- 


trol have been added to the Delavan line of SONAC sensing 
and switching devices. 


| The single sensor system is recommended for liquid level 


control and the double sensor system for dry level control. 


Control is maintained by installing the sonac sensor 


through the wall of the vat, bin or hopper. When the oscilla- 
tion on the face of the sensor is dampened or impeded by 
the material being sensed, the signal to the control unit 
changes, activating a relay. 


Y 


FIG. 1—LIQUID LEVEL (One Sensor) FIG. 2—DRY LEVEL (Two Sensors) 


For level control, SoNAc is accurate to .005” and has a 
response time of 25 milliseconds. Performance of the sensor 
does not deteriorate with age. 


' The level control uses to which soNAc can be applied are 
| virtually unlimited. It is not affected by the viscosity*, 


specific gravity, conductivity, or capacitance of the material 
being sensed. Temperature or pressure changes of the ma- 
terial do not alter its performance. False signals are elimi- 
nated because SONAC may be adjusted so as not to sense 
steam, foam, or vapors. 

*Viscosity may affect response time. 


| Canadian Representative: 


KNOWLES & FOSTER (North America) Ltd. 


708 Terminal Bldg., Toronto 1, Ontario, Canada 
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The components of Sonac (sensor actual Size) 


SONAC is extremely rugged. Sensors are type 304 stainless 
steel. The electronic components in the sensors are her- 
metically sealed and will withstand pressures to 2000 psi 
and temperatures from —425° F. to +450° F. They are 
immune to shock, vibration or mechanical damage. 


The control is a compact unit 5” x 5” x 5” and features 
transistor circuitry. Power consumption is one watt and 
the unit will operate in temperature ranges from 40° F. 
to’ 135° 3. 


Here’s how sonac can be used for sensing and switching 
applications other than level control. 


Door Control Overheight Signal 


Package Routing 


Automatic Counting 


Positioning Size Control 


There are dozens of applications for SONAC single and 
double sensor units. Let it go to work for you now, write: 


Manufactiring Company 


WEST DES MOINES « IOWA 








For 

more information 
on product at 

left, circle 6973 
see information 
request blank 
opposite last page. 
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DOES SHE REALLY? 


The FDA is one government agency which certainly is concerned 
with the problems of consumers. But does it really ascertain what 
the average consumer wants? 


According to George Larrick — see statement at right — consumers 
want labels on all foods to name all ingredients. In line with FDA 
requirements** regarding listing of ingredients this would mean listing 
the complicated chemical names of many accepted-as-safe food addi- 
tives, which names are meaningless to even the average chemist until 
he looks them up in a reference text. 


We are aware of FDA’s program to seek out the viewpoint of con- 
sumers. We suspect however that most of the viewpoints which FDA 
obtains are not those of the average Mrs. Homemaker depicted in 
the cartoon above. 


They are instead the viewpoint of: professional home economists; 
self-styled vocal represeutatives of consumers, who more often than 
not are basically faddist in their approach to foods; and the official 
representatives of some consumer groups who really are expressing 
not the viewpoint their group actually has but what the officials 
think they ought to have. 


Our experience coupled with what we think is a good measure of 
common sense leads us to believe that the overwhelming number of 
American consumers pay little or no attention to the listing of in- 
gredients on the label . . . and we refuse to accept a pile of contrary 
communications addressed to FDA as a representative sample of 
what the average consumer wants or what most consumers want. 


What Mrs. Homemaker wants is assurance that the ingredients used 
are safe and that the food is wholesome and that it is what it pur- 
ports to be. 


There may be valid reasons why ingredients ought to be listed on 
labels, but discussion on this subject would be in sharper focus when 
considering reports of consumer interests if we clearly identify 
which consumers are represented and what type of information is 
wanted. 


This subject of ascertaining and then maintaining the viewpoint of 
the consumer in working out laws, regulations, and activities of gov- 
ernment agencies looms as an increasingly important force in the 
American political scene. We will cover other aspects next month. 
Howard P. Milleville, Editor 


** For detailed information regarding FDA's current position, see Editor’s Note 
at end of George Larrick’s statement, page 37; also news item page 11 
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GEORGE LARRICK, Commissioner of Food 


and Drugs, states* ... 


Consumers want listing 
of all ingredients 


on labels of 


all processed foods 


WE HAVE HAD many com- 
munications from consumers 
and persons in a position to 
know of consumers’ interests 
showing that they want labels 
to name the ingredients in 
foods. 

The section on the mis- 
branding of foods in the fed- 
eral law divides foods into two 
categories: (1) Those _ for 
which definitions and stand- 
ards of identity have been 
established, and (2) Those 
which are not covered by such 
standards. 

The label on a food not 
covered by standards is re- 
quired to show the common 
or usual name of the food, 
assuming the food has such a 
name, and if it has two or 
more ingredients, the common 
or usual name of the ingredi- 
ents — with certain exceptions 
for spices, flavorings and 
colorings. 

On the other hand, the label 
on a food for which an iden- 
tity standard has been estab- 
lished is required to show the 


*Taken from his address at the May 
1951 Meeting of the Food Industries 
Advisory Committee, The Nutrition 
Foundation. 


name of the food as specified 
in the standard and the com- 
mon name of those optional 
ingredients designated in the 
standard as ones to be de- 
clared on the label. 
Consumers complain about 
foods with labels which do not 
tell what the ingredients are. 
Very often the food about 
which they complain is one 
covered by an identity stand- 
ard. There is no way to re- 
spond to these complaints, ex- 
plaining that the food stand- 
ard does not require a full 
disclosure of ingredients, that 
is satisfactory to consumers. 
Foods standardized shortly 
after enactment of the Food, 
Drug, and Cosmetic Act had 
not previously been labeled 
to name the ingredients used. 
Consequently, even though 
the standards did not require 
labels to name the optional 
ingredients, the labels after 
the effective date of the stand- 
ards were not less informative 
than they had been previously. 
That situation no longer exists. 
Today, when a proposal is 
made to establish a standard 
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The five tanks shown in the photos store the thick juice 
and increase capacity of Holly’s Carlton plant from 3800 to 
6000 tons of beets sliced per day. They were supplied by the 

Chicago Bridge and Iron Company. 
Each of the tanks, which have elipsoidal shaped roofs with no 


internal support, is 102 feet in diameter and 40 feet high and 
holds 1,850,000 gallons. The tanks, constructed of low carbon 
steel 5£-inch thick at the base and decreasing in thickness to 
Y,-inch at the top section, are designed to withstand ordinary 
earthquake shock. Prime contractor was the H. K. Ferguson 
Company, Inc., of San Francisco, California. 
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In-process storage 
increases capacity 50% 


Concentrate partially refined juice during 


campaign; store for processing later into sugar 


PROBLEM: To extend the sugarbeet proc- 
essing season beyond the normal harvest 
period some plants store the beets in huge 
piles. However, this method is out of the 
question in California’s Imperial Valley 
since stockpiled sugarbeets would deteriorate 
rapidly in the scorching summer heat. 

In the Midwest and Rocky Mountain states 
where harvest gets underway about October 
1, stockpiling is necessary since the harvest 
must be completed before the onset of win- 
ter freezes. 

Dehydrating sugarbeets subsequent to 
slicing overcomes these storage problems 
but is expensive and uneconomical. In effect, 
water has to be evaporated twice, once in 
the sugarbeet in drying and later from the 
solution resulting from the extraction and 
refining processes. 

Solution: Holly Sugar has devised a new 
system which is now in initial full scale 
operation at its Carlton plant. One-third of 
the sugarbeets received at this plant are 
partially refined and processed only to thick 
juice, which is then stored in large tanks for 
final processing into sugar after the harvest. 

The thick juice to the storage tanks is 
about 70 Brix and is essentially sterile. 
Prior to filling, the tanks are sterilized. 


FP STAFF 


Any air entering the tanks through the 
breather lines must pass through electro- 
static purifiers which remove practically all 
the airborne impurities and bacteria. 

Results: The tank storage system will 
enable the sugar refining phase of the op- 
erations to be carried on for an additional 
45 to 50 days. 

Sugar production at the Carlton plant will 
be increased from 79,000,000 pounds of sugar 
in 1960 to 125,000,000 pounds of sugar in 
1961. This increase in capacity has been 
attained at substantially lower cost than 
would be required for a new plant of com- 
parable capacity. 

The cost comparison includes not only 
that of the five storage tanks but also that 
of other new beet sugar processing equip- 
ment such as beet slicers, diffuser, filters 
and the evaporators which had to be in- 
stalled for the concentration of the thick 
juice. Also included is a complex instrument 
control system, new lime kiln and greatly 
enlarged beet receiving equipment. 

According to Merrill E. Shoup, President 
of Holly Sugar Corporation, information 
about the new system will be made freely 
available to all U.S. beet sugar processing 
companies upon request. END 





Introduced about a year ago, Swift’s ProTen Process of 


On-the-hoof tenderization 
brings ‘new look’ to meat 


® Now used in 16 of packer’s slaughtering plants 
® Creates new additional cuts for roasting, broiling 


® Recognized as year’s most significant technological 
advance by Institute of Food Technologists 


FRANK L. BONEM 
Associate Editor 





bein Steaks 





Control vs ProTen Beef 
Per cent rating above minimum acceptable level 
Rib Roasts 





Commercial Standard Good & 


Good & 
Choice Choice 





Steaks and roasts were tested according to Swift sys- 
tem of rating from 1 (poorest) to 10 (best). Minimum 
acceptance was rating of 7 


30 


In July 1960, Foop Process- 
ING carried the first report on 
Swift’s ProTen tenderization 
process — by which beef is 
tenderized through injection of 
a protein-affecting enzyme 
into the live animal approxi- 
mately 10 min before slaugh- 
ter. 

At that time, Swift was 
slaughtering cattle injected 
with the tenderizer in but two 
plants; today, it uses the proc- 
ess in 16 of its 49 plants, and 
expects to have ProTen beef 
available nationally within 
another yr. 

In addition, the company 
says it is developing a plan 
by which the process can be 
made available to others in 
the meat-packing industry. 
In the process, beef, or veal 
or lamb, is tenderized through 
the ante-mortem injection of 
a highly refined papain solu- 
tion. This enzyme solution is 
introduced via the jugular 
vein, and is pumped to all 
portions of the body by the 
heart. 

(Though the ProTen process 


is applicable to other meat 
animals, it has been used on a 
commercial scale only with 
cattle.) 

Concentration of the enzyme 
in the meat is low. Amount 
of solution administered to 
each animal depends on its 
weight, grade and class. 

Activation of the enzyme 
does not occur until the meat 
is cooked; optimum tempera- 
ture is from 140 to 160F. 


Tenderization effects 


Effect of the enzyme is to 
raise the tenderness level of 
all grades of beef, see bar 
charts left, and to produce a 
more uniform tenderness be- 
tween individual cuts of meat. 
It will not, however, upgrade 
a beef carcass: that is, it will 
not raise a US Grade Good to 
a US Grade Choice. 

As may be seen from the 
bar charts, ProTen will pro- 
duce roughly twice as many 
acceptable steaks and one- 
fourth again as many accept- 
able roasts in the Choice and 
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Essex Broil Steaks 
w 







Imperial Broil Steaks # 









7 Increased tenderness in chucks and rounds, combined 
with new ways of cutting these primal cuts, produces 
a host of new steaks and roasts, especially named for 
identification. Same name is given to both roast and 
steak from identical portion of meat. Some of these 
new cuts are shown on this page 
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Essex Oven Roast 














On-the-hoof tenderization 
brings ‘new look’ to meat 


continued 


Conventional 
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-T+RONE STEAK ——-«PINBONE STEAK = TENDERLOIN 




















With conventional-cut beef, only nine cuts (above) are 
commonly used for broiling, charcoal grilling, rotis- 
serie and oven roasting. With ProTen beef (below) 
the number of cuts that can be used for this type of 
cooking is increased to 22 






gs 
2 i 


* RIB STEAK 





CLUB STEAK 


Pm, 


BLADE ROAST or STEAK 

















ROUND BONE ROAST 
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Good Grades. 

In these carcass grades, only 
45% of the steaks and 77% of 
the roasts from control beef 
rated above minimum desir- 
able tenderness, whereas 85% 
of the steaks and 95% of the 
roasts from ProTen beef rated 
above minimum desirable ten- 
derness. However, improve- 
ment in tenderness is most 
noticeable in the lower grades. 

Tenderization is even more 
significant when the effect is 
considered on chucks and 
round, two primal cuts con- 
taining the less tender por- 
tions of meat from the carcass. 

For the consumer it means 
that in the Prime and Choice 
Grades of tenderized beef, cuts 
from chuck and round that 
formerly were best cooked by 
moist heat — pot roasts, stews, 
braised steaks — now can be 
cooked by dry heat — oven 
roasted or broiled. 

In the lower grades, these 
cuts are still best cooked by 
moist heat, but will have more 
dependable tenderness and 
will require less cooking time. 

Thus, the ProTen process 
increases the number of cuts 
which can be dry cooked (see 
photo caption left). In fact, 
barbecuing chuck or round 
roasts may become as wide- 
spread as barbecuing steaks — 
at lower cost to the consumer. 


New steaks, roasts 


To fully realize the poten- 
tial uses of chuck and round 
cuts offered through increased 
tenderness, Swift has devel- 
oped new methods of cutting 
the primal cuts (chuck and 


round) into consumer-size 
steaks and roasts. 

It has given these new steaks 
and roasts new names, see 
photos preceding page, and 
has launched a _ marketing 
campaign to familiarize both 
meat cutters and consumers 
with them. 

Since more boning and dif- 
ferent methods of cutting the 
primal cuts are necessary to 
produce the new roasts and 
steaks, an educational pro- 
gram is needed to assist meat 
cutters. 

Heavy cover fat and mar- 
bling formerly considered most 
important as criteria of ten- 
derness become less important 
in tenderized beef. Thus the 
retailer may secure better 
cutting yields through use of 
less wasty carcasses, and the 
consumer enjoys. tenderness 
with leaner beef cuts. 

To some extent progress is 
being made in this direction 
by the government grading 
service, which is working on 
a system that would include 
“cutability” as a grade factor. 

Consumer’ acceptance of 
ProTen Beef has_ generally 
been good, and better than 
250 retail stores have sold this 
beef for a year or more with 
excellent results. 

Swift’s experience at its 
ProTen plants to date has 
been that its Premium and 
Select Grades still rank as its 
best seller. Volume in these 
grades, representing about 
two-thirds the plants’ beef 
output, has not changed. 

For further information, 
write Swift & Co., U.S. Yards, 
Chicago 9, IIl. 
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ProTen creators win IFT award 


In recognition of the development of ProTen tendered 
beef, Swift has been awarded IFT’s 1961 Food Technology 
Industrial Achievement Award. The process demonstrates 
that scientific technology can overcome some of the in- 
herent variations of meat raw material. 


Swift was presented a large bronze plaque at the 21st 
Annual Meeting, held in New York City. At the same time, 
five of Swift’s scientists were presented with engrossed 
plaques for their efforts in the achievement. 


These contributors are as follows: 


PAUL E. GOESER, one of the originators of 
the ProTen process and largely responsible 





e ; 

3 for laboratory phases of commercial 
‘ applications as well as research and 
: development ; 

£ 

& 

E 

* 
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HARRY F. BERNHOLDT, who assisted in 
research and development and commercial 
application, particularly plant installation; 


DR. WILLIAM O. REECE, veterinarian, who 
successfully worked out animal handling 
and injection; 


DR. JOHN M. HOGAN, who developed 
procedures for production of ProTen 
solution; 


JACK F. BEUK, also one of the originators, is 
responsible for supervision, 
standardization and control of Proten 
solution. 
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Partial view of Faribo engine room showing 
two 16-cylinder VMC high pressure com- 
proneers in the foreground and one each 

%x7% and 13%x10% vertical com- 
pressors. Other Vilter compressors are lo- 
cated on the balcony. Inset shows exterior. 


Special refrigeration know-how marks every Vilter installation. The 
Vilter equipment installed at Faribo Turkeys, Inc., is a good illustration 
of this. Here the quality and flavor of prime turkeys are preserved with 
rapid freezing to build demand and bring top market prices. 


At Faribo they operate some ten months of the year and at times 
approach a maximum processing total of 250,000 pounds of turkey per 
day—over 16,000 birds. This amount of processing requires the best in 
reliable refrigeration. And this Vilter helps provide. 


Vilter is well represented at Faribo: two 16- and one each 4- and 
8-cylinder VMC high-pressure ammonia compressors, and an 8-cylinder 
VMC and two Vilter vertical booster compressors; three 24-ton horizontal 
Pakicers; and shell and tube horizontal condensers. 


Vilter Pakicers supply the crystalform, snow-like ice used to quick- 
chill freshly eviscerated turkeys prior to their being frozen. 


Vilter refrigeration equipment does its job well—efficient, economical 
performance ...low maintenance...long life. Vilter dependability 
results from careful design, quality material and prideful workmanship. 
As a final check, all Vilter compressors are thoroughly floor-tested to 
design requirements before shipment—good value for your investment 
dollar. 


For more profit and greater satisfaction, let Vilter help you with your 
food processing refrigeration needs. 


VILTER MANUFACTURING 
CORPORATION 


Milwaukee 7, Wisconsin 


Air Units © Ammonia and Freon Write for helpful 
Compressors ® Booster Compressors bulletins to 


Baudelot Coolers © Water and 
Brine Coolers ® Blast Freezers Vilter Manufacturing 
Corp., Dept. D-613 


—— = ae Tube 

ondensers ® Pipe Coils 

Valves and Fittings © Pakice and 2217 South First Street 
Polarflake Ice machines, Milwaukee 7, Wisconsin 
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No lining to inspect or repair 
Compatible with all dry food products 


Easily, quickly steam cleaned 





to go into service... 


Comparative weights and capacities of three basic 400-cu-ft cars* 


Steel Aluminum Aluminum 
conventional conventional tubular 
[ Gross 
Allowable 251,000 Ib 251,000 Ib 251,000 Ib 
es ™ ig : a, : x a 3 
Cor ‘71,000 Ib _ 56,000 Ib | 43,000 Ib 
Weight 180,000 Ib 195,000 Ib - 208,000 Ib 
Load: ce : es 
Weight —_—- 15,000 Ib 28,000 Ib 


*Put another way, over 17 Ib of weight must be hauled 
around by a steel car to provide one cu ft of carrying ca- 
pacity, 14 lb in a conventional aluminum covered hopper 
and 11 Ib in this new car with the tubular body construction. 






More lading, less air for bigger payloads 


Unobstructed discharge for fast unloading 


New, tubular aluminum hopper car about 
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THE HIGHEST weight-carry- 
ing capacity of any railroad 
car in its class is offered by 
unusual new Kaiser aluminum 
hopper car that has been de- 
veloped, tested and soon will 
be produced by American Car 
& Foundry Division of ACF 
Industries, Incorporated. 

Called “Center Flow” be- 
cause of a channeled unload- 
ing feature (see drawing at 
right), the cars will be in 
service by late summer carry- 
ing alumina for Kaiser Alu- 
minum in high-speed, high- 
mileage service averaging 4000 
miles monthly. 

In test runs, also carrying 
alumina, in which the pro- 
totype car was subjected to 
the same impacts, stresses and 
abuse as required for steel car 
testing, no failures occurred 
in the all-welded (MIG) body. 


Greater delivered payload 
is result of the car’s tubular, 
or monocoque, construction, 


Carries heaviest payloads 
of dry food products 


which eliminates the conven- 
tional, hopper’s center sill, 
side posts and cross bearers. 
Consequently, product-re- 
taining crevices and corners 
also are eliminated, and dis- 
charge, being unobstructed, is 
fast and complete. 
Structural integrity is 


Information on lease or out- 
right purchase of “Center 
Flow” dry bulk hopper car 
is available from Shippers 
Car Line Division, ACF In- 


dustries, Incorporated, 80 E. 
Jackson Blvd., Chicago, IIl. 

6976 on Reader Service 
Slip. 





achieved by the curved body, 
with four longitudinal sills. 
Internal strength is gained 
through welded bulkheads — 
creating four ‘separate com- 
partments. 

Car’s compartmentization 
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Unloading is accomplished 
through eight discharge 
gates — two for each of 
the four inner compart- 
ments — located at bot- 
tom on center line of 
car. Over-all, car is 56 
ft long, 10 ft wide and 
14 ft high 


“Center Flow” center-hatch 
loading feature and roof 
conformation allow use of 
97% of space (upper) vs. 
conventional 93% (lower). 
Cross-sectional contour re- 
duces longitudinal pyra- 
miding, practically elimi- 
nates lateral pyramiding 
— assuring smooth prod- 
uct outflow 
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Car's entire body, including upper and lower side sills 
and internal partitions — 15,000 lb all told — is alu- 
minum. Underframe elements, truck units and brakes 
are steel. Strain gauges used in testing are visible on 
sides of prototype car shown. In background are con- 
ventional steel hopper cars 
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offers an additional advantage 
— ability to carry several 
bulk ingredients simultaneous- 
ly. This is a boon to the small 
user. 


Compatibility of interior, 
which is unlined, with all dry 
food products now normally 
handled in lined covered hop- 
per cars means that grits, 
rice malt, corn, wheat, flour 
semolina, soy bean flour and 
meal, animal feeds, rock salt, 
dried or fresh bulk vegetables, 
etc., can be carried without 
contamination. 

Because there is no lining, 
there is no need to inspect 
before each use for lining 
breaks or failures; steam- 
cleaning the interior cannot 
damage the “lining.” 


Advantages of aluminum 
for hauling foods may be seen 
in the case of rice. 

Methyl bromide, used as a 
fumigant, does not attack 
aluminum in either the liquid 
state (below 40 F), or the 
gaseous state (above 40 F). 

Minor attack can occur only 
when methyl bromide is dis- 
solved in water. Since the 
‘ hopper car is covered, the only 
free moisture present would 
be that resulting from con- 
densation. However, even 
under adverse conditions, it is 
estimated that the effect after 
five to ten years would be a 
minor etching in the free air 
space above the lading — and 
this can be removed without 
difficulty. END 


Larrick States... 
continued from page 27 


of identity for a food in which 
optional ingredients are per- 
mitted, the labels currently 
being used have been subject 
to requirements for the nam- 
ing of optional ingredients. In 
the food standards authoriza- 
tion the law requires that, to 
promote honesty and fair deal- 
ing in the interests of consum- 
ers, the standard shall desig- 
nate those optional ingredients 
which shall be named on 
labels. 

Since consumers do want 
labels to name ingredients, we 
think they will not agree that 
a standard promotes their in- 
terests if it permits the food 
industry to use labels which 
convey less information as to 
ingredients than the labels 
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GREATER DURABILITY... 


BIGGER CHOICE! 


a 


FORD DIVISION, Ardpelor Company, 
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Space-saving sleeper holds BBC to 
only 83 in. Four Cummins Diesels or 
five Ford Super Duty V-8 gas engines, 
28-in. BA and GCW's up to 76,800 Ib. 
permit top legal loads. 


800 pounds more payload is a big 
advantage of the new, lightweight 
“pusher type’’ tandems. Now, over 
500 engine-transmission-axle combi- 
nations to match any job. 


QUALITY-BUILT... 






@ New Super Duty V-8 Dealer Warranty—100,000 miles or 24 months! 


@ New extended Dealer Warranty for entire truck line—12 months or 12,000 miles! 
@ New stronger frames and huskier cabs for Conventional Cab models! 
@ Now over 300 money-saving models with Super Duty V-8 or Diesel engines to choose from! 


Ford’s rigid quality control program gives you 
unsurpassed dependability! Positive evidence of 
uniformly high production and inspection standards 
is the exclusive new 100,000-mile engine warranty. 
On 401-, 477- and 534-cu. in. Super Duty V-8 
engines, each major engine part (including block, 
heads, crankshaft, valves, pistons, rings), when en- 
gine is used in normal service, is warranted by 
your dealer against defects in material or workman- 
ship for 100,000 miles or 24 months, whichever 
comes first. Warranty covers the full cost of replace- 
ment parts . . . full labor costs for the first year or 


H-SERIES 


DIESEL 
OR GAS 


SOS 


SAS aR eaten 


65,000-Ib. GCW. 


to cut weight. 


MAINTENANCE- 
ENG/NEERED 


C-SERIES 
TILT CAB 
MODELS 





Most popular Tilt Cabs on the Ameri- 
can road! Ford’s new 1961 models 
represent five years of improvements. 
Four series—up to 36,000-Ib. GVW, 


Tandem Axle models are also avail- 
able with tilt cabs. As with conven- 
tional tandems, aluminum walking 
beams, wheels, fuel tanks are offered 


50,000 miles, sliding percentage scale thereafter. 

In addition, an extended warranty covers all 1961 
Ford Trucks of any size. Each part, except tires 
and tubes, is now warranted by your dealer against 
defects in material or workmanship for 12 months 
or 12,000 miles, whichever comes first. The warranty 
does not apply, of course, to normal maintenance 
service or to the replacement as normal maintenance 
of such items as filters, spark plugs and ignition 
points. No other truck gives you such protection for 
your investment; never before could you be so con- 
fident of long-range durability! 


F- & T-SERIES 
HI-STRENGTH 
CONVENTIONALS 





. 


SE RSNA SRO SAE S 


Huskier conventional trucks feature 
lighter, stronger hi-tensile steel frames 
for greater payloads. Heavier gauge 
metal and stress-isolating cab mount- 
ing mean longer life. 





New tougher tandems offer greater 
strength in chassis, cab and sheet 


7 SR SER eee gamer eens taen ocean cc 


metal . . . new wide-track front end 
stability. Ford Tandems go up to 
51,000-Ib. GVW, 75,000-Ib. GCW. 


Cierermeemecere: 


ORD TRUCKS COST LESS 
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which were required prior to 
the standard. Less informativé 
labeling can be avoided by 
providing in the standard that 
any optional ingredient used 
shall be named on the label. 

Since consumers do want 
labels to name ingredients, we 
think they will not agree that 
a standard promotes their in- 
terest if it permits the food 
industry to use labels which 
convey less information as to 
ingredients than the labels 
which were required prior to 
the standard. Less informative 
labeling can be avoided by 
providing in the standard that 
any optional ingredient used 
shall be named on the label. 

It is a fact, however, that 
in 1943 the Supreme Court 
held in the Quaker Oats case 
that “the purpose of the food 
standards provisions was to 
authorize the Department to 
promulgate regulations ‘under 
which the integrity of food 
products can be effectively 
maintained’ and to require in- 
formative labeling only where 
no such standard had been 
promulgated, where the food 
did not purport to comply with 
a standard, or where the 
regulations permitted optional 
ingredients and required their 
mention on the label.” 

We believe food manufac- 
turing concerns have an op- 
portunity to win much con- 
sumer good will by adopting 
complete ingredient labeling 
as a company policy — such 
policy to apply equally to 
standardized as well as non- 
standardized foods. END 


EDITOR'S NOTE: In discussing FDA's 
policy regarding label requirments, George 
Larrick stated: ‘‘While the law is quite 
specific in its requirement that ingredients 
in fabricated foods be declared by their 
common or usual names [rather than by 
some functional designation}, we were 
never satisfied about requiring labels to 
bear such complex terms as ‘‘nordihydro- 
guaiaretic acid’’ and ‘“‘butylated hydrox- 


yanisole’’ and ‘‘butylated hydroxytol- 
uene,’’ etc., which are three of the pre- 
servative materials that have been used 


commonly in fats. 

“We felt that such technical terms 
are not understandable to consumers and 
because they are long and complicated 
they may help to cause unwarrented con- 
cern about the presence of these sub- 
stances in foods. Therefore, in an effort 
to make label declarations of these in- 
gredients more meaningful to consumers, 
we decided to propose a_ standard of 
identity for a class of foods to be known 
as ‘‘fat preservatives’’ or ‘“‘fat antioxi- 
dants."’ This was published in the Fed- 
eral Register of January 27, 1961, and 
considerable comment has been received. 
“There is no favorable comment from 
individuals or groups identified solely 
with consumers. {Emphasis supplied} We 
are studying the record now to deter- 
mine what action to take on the pro- 
posal.”’ 
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“ Before CO snow injection (arrow), temperature of meat 
rose from 35 F to 45 F during grinding. Now meat remains 
at 35 F, remains fresh longer and has better bloom. The 
refrigerated product is sold in pet food stores packaged in 
the forms shown for refrigerated distribution w 














Increases shelf life 
of ground meats almost 3 times 
with CO. ‘snow 


Formerly 5, now 14 days. Inject CO: while mixing, 
grinding fresh meat for pets. Also precool in containers 


JIM KUBICKA, General Manager 
Nebraska Packing Co. 


KARL ROBE, Associate Editor 


PROBLEM: Nebraska Packing 
Co., Glendale, grind fresh 
horsemeat for refrigerated sale 
through pet food stores. Meat 
is packed in 1 lb polyethelene- 
cellophane bags, in 1 lb deli- 
type round paper cups, and 
bulk in 300 lb barrels. 

No chemical preservatives 
are allowed in the fresh prod- 
uct. Shelf life averaged five 
days, which restricted deliv- 
ery schedules to close-in, high 
volume outlets. 

In addition, the 5-day shelf 
life resulted in high delivery 
costs and excessive losses on 
returns. 

Solution: After considerable 
experimentation Nebraska 
Packing Co. now blows car- 
bon dioxide “snow” into the 
product during mixing and 
grinding. 

Operation is simple, requir- 
ing only a half minute or less 
during each mixing batch. 
Operator connects a stainless 
steel “snow horn” assembly 
(which resembles a CO, fire 
extinguisher horn — see pho- 









tos) to a liquid carbon dioxide 
line near the mixer. 

Valve in CO, line is turned 
on and pressurized CO, ex- 
pands through horn to pro- 
duce small flakes of dry CO,. 
These become mixed with 
meat, which has been brought 
out of refrigerated room at 
35°F. 

Next, meat is ground in 
Buffalo grinder which has 
been fitted by Nebraska Pack- 
ing with orifices through 
which C0, snow is injected 
during grinding. 

Flow is adjusted by hand- 
operated valve so that opti- 
mum amount of CO, flakes 
are added to ground meat. 

After initial experience with 
the CO, snow maker proved 
itself, Nebraska Packing found 
it useful to blow snow into 
the 55 lb bulk containers be- 
fore they were filled. 

This chilled the container, 
cooled incoming meat further, 
and displaced oxygen. The 
snow is also used in 1 Ib paper 
cups before they are filled. 
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q Operator demonstrates CO snow gun at mixer. Poly-lined 
barrel in foreground has been shot with charge of 
snow to cool prior to filling. Snow gun kit, shows timer 
on diaphragm valve for delivering measured amounts 

of snow 





























xide Three useful benefits are Ib of liquid carbon dioxide/100 
obtained from CO, use: lb of meat for mixing and 
ge 1. Meat is immediately cooled. a d ern, dry t =: 
Formerly, meat temperature — as oe ae ee 
pro- | 45° F duri indi ground fine enough, and en- 
co rose to uring grinding tailed : iieae te fean- 
* f— from initial temp of 35°. Now a a 
with | CO 1 a AOE teins d dle. 
e cools meat during grind- : 
yught a Z ° Results: Shelf life has been 
y ing so that it emerges at 35° F. 
nat | ih nie extended from 5 days to 14 
| 2. Flakes of CO, mixed with days. Delivery costs are lower 
d in ' meat slowly sublime, thus and returned goods expenses 
has {| furnishing continued cooling are down. 
ack- § action during subsequent op- Quality is higher. Meat re- Self-contained insulated-storage-tank, auto- 
‘ough erations. tains “bloom”, or fresh-ground matic unit for liquid carbon dioxide. A 
ted . . ce “7 ‘ . . . 
ec 2. The dry CO, displaces ox- red color for longer period. built-in refrigeration system maintains the 
: : Liquid carbon dioxide sys- contents at 0 F; pressure of liquid CO at 
ygen during packaging, form- : ; : s , ; 7 
and- i) an inert incpadiees at- tem requires no maintenance this temperature is 300 psi (safety valve is 
opti- ee by plant personnel, and appli- set for 350 psi). As liquid CO is withdrawn 
4 mosphere which minimizes : : ° 
akes a : a cation costs of CO, to meat from the tank to points of usage, some of 
oxidation without additional ; ; : ; a “i c oe 
at. Maint ad dheialned wamunid are nil, being absorbed in the remaining liquid vaporizes to maintain 
with sibte P normal operation. END pressure in storage tank. When necessary, 
roved - the latent heat required for this vaporiza- 
found Storage of liquid carbon tion in the tank is compensated for auto- 
- into dioxide is simple and econom- “Liquiflow” liquid carbon matically by an electric heater 
s be- ical. A 5000 Ib tank is located dioxide system, snow horn 
outside the plant, with all assembly kit and carbon 
ainer, controls, pumps and acces- dioxide are products of 
rther, sories self-contained, requir- bei oe a. 
j * arponic Vee ° a 
The ing only connection to plant Salle St, Chicago 3, Ill 
paper 220/440 volt power. : : 
: : 6978 on Reader Service Slip. 
led. Useage is approximately 8 
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Containerization — today's popular concept — means 
shipping larger units at one time. This concept should 
also hold true for ALL food product handling, declares 
Irving M. Footlik — who has been prime-mover and 
chairman for five industry-wide exploratory meetings on 


"Elimination of Wasted Manpower in Grocery Operations 


through Unitization." 


In this article — based on an interview by NORB LEINEN, 
FP Associate Editor — Mr. Footlik exhorts readers that... 


... it’s time to start thinking BIG in this mechanical 
age, and drive toward a simplified, more economical 


IRVING M. FOOTLIK 

Material Handling and Warehouse 
Consultant to Independent 
Grocers Alliance 


WE ARE LIVING in a me- 
chanical age, and yet case 
size is held to the average 
modern workman’s lifting 
capacity — about 35 lb. This 
may be reduced even further 
— if recent union negotiations 
are an indication. 

Or, as any small-case packer 
knows — give a man six-lb 
cases, and he’ll pick them up 
one-at-a-time! 

Do we need all this wasted 
handling efforts? Rather, can 
we afford it? Without ques- 
tion, most such waste is in 
single-case handling. 

What does the processor’s 
customer — the chain opera- 
tion — really want? Simply, 
large “units” that are multi- 
ples of many small units, and 
that are tied together to han- 


dle with mechanical equipment 
available right now. 

So let’s give the chain op- 
erator a unit that is handled 
mechanically, and that fits 
into the type of equipment 
available. 

We can now equip retail 
stores with a small lift truck 
that costs around $250, and 
that can handle from 500-1000 
lb. Larger trucks, including 
rider types, can handle up to 
1000-3000 lb in larger retail 
operations. 

We have the handling capa- 
bility. Now, give us a large 
container that is a multiple 
of the smaller container, which 
in itself is feasible for redis- 


Coordinated handling 
from processor to distributor 


tribution where small quan- 
tities are desired. 

One approach along this 
line was Dole Pineapple’s 
rectangular experimental car- 
ton that was two cans wide 
by 24 cans long. Were they 
on the right track? 

Or, do we really need a 
series of trays set into a 
larger corrugated box, and 
which slide directly onto the 
retail display shelf when the 
box is cut open? 

This type of shipper would 
have great inner strength, and 
thus require less outer-wall 
thickness. For example, with 
inner shelves and partitions of 
corrugated fibreboard, the ex- 


FOOD PROCESSING welcomes 
idea contributions on how to eliminate today’s 
waste and confusion in handling and shipping food 


products! Are you using or considering some form 
of unit-loading now? Let us know so that we can, 
with your permission, publish your thinking. 













CORRUGATED LID 
GLUED OR 
STRAPPED 


terior might be kraft. 

This approach already is be- 
ing accomplished in other, 
non-food industries. 

While thinking about a re- 
design of the current pack- 
aging system, why not think 
beyond the retail chain, and 
be alert to the packaging de- 
mands of the American house- 
wife and her husband? 

These consumers have been 
educated by the brewing and 
soft drink industries to the 
advantages of the carry-home 
six-bottle and 12-bottle pack. 

Already, canners of dog 
food and other fast selling 
food products are being asked 
to develop such packages. 

This same six-pack — al- 
though a 5-pack or 10-pack 
would be equally acceptable 
from the consumer standpoint, 
and far preferable to the re- 
tailer in counting for inven- 


tory purposes — will require 
some method of efficient han- 
dling. 


This will permit distribu- 
tion without wasted effort, 
as now unfortunately is true 
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Suggested sectionalized small- 
case mixed unit load of froz- 
en foods or baby food. Load 
versatility results from stacks 
measuring 16 by 40 in. Any 
two such units fill the stand- 
ard 32 by 40 in. pallet, and 
any three fill the 40 by 48 in. 
standard. Purpose is to sup- 
ply baby food and frozen 
items in proportion to de- 
mand, and do so on standard 
pallets 


Lightweight 
Carton Sleeve 





Inner Trays 


~ : 
One, proposed version of unit- 
ized tray pack 


Unitized tray pack currently 
used for potato-chip  ship- 
ments 

W 


String or Wire 





with today’s standardized ship- 
ping case. 

The type of unitization men- 
tioned earlier (corrugated 
partitions, paper exterior) is 
one means of accomplishing 
this. Shipping with corrugated 
trays at top and bottom (see 
illustration) is another. This 
method already is being used 
by potato-chip processors. 

(NOTE: This unitized “tray 
pack” can be handled with 
conveyors, two-and four- 
wheel hand trucks, skids, etc.) 

In essence, this is a com- 
posite pack that eliminates 
excessive packaging require- 
ments whereby individual con- 
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Refrigerate 





MEAT, DAIRY, FRESH AND FROZEN FOOD PRODUCTS 


instantly 


.. WITH PURECO CO, 


BLAST CHIHING” 











Drops temperature in minutes instead of hours. 


The Pureco COz2 Blast Chilling process accomplishes in 
minutes what mechanical units take hours to do. Pureco 
carbon dioxide liquid sprayed into the truck or railroad 
car reduces interior temperatures to sub-zero almost 
instantly. Six to seven hour pre-cooling periods are cut 
to minutes . . . after loading pull-down periods of two 
to four hours are eliminated. Product temperatures 
remain constant. 


Blast Chilling Cuts Cost on Road, Too! 


Blast Chilling flushes out the warm moisture-laden air 
and replaces it with cold dry vapor, thus mechanical 
units do not “ice up’’—operate far more efficiently. 


Shortened pre-load and after-load cooling periods, plus 
far more effective road operation add up to big savings 
on fuel and maintenance. 


No Special Equipment is Needed. 


Pureco CO Blast Chilling needs no special equipment. 
It acts as an auxiliary to your truck or car’s normal 
refrigeration system . . . mechanical units, hold-over 


systems or “DRY-ICE”, 


Have a trial Blast Chilling demonstration. 


Pureco would like to demonstrate Blast Chilling to you 
in your plant under your working conditions . . . with no 
obligation on your part. Call your local Pureco repre- 
sentative for details or write: 


New Pureco booklet ‘“‘How Car- 
bon Dioxide Serves You’’. Write 
for free copy. 





PuRE CARBONIC 


Pure Carbonic Company, A Division of Air Reduction Company, Incorporated 


Nation-Wide Pureco COz2 Service-Distributing Stations in Principal Cities 
General Offices: 150 East 42nd Street, New York 17, N.Y. 
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AT THE FRONTIERS OF PROGRESS YOU’LL FIND AN AIR REDUCTION PRODUCT 









give your 
product 






Dried Torula Yeast, a low cost nutritional ingre- 
dient can boost the value of your product. 
Whether you want to restore nutrients lost in 
processing, standardize vitamin content, or 
increase protein above present levels, Torula 
Yeast can do the job economically. 

Lake States Torula Yeast is 50% protein. 
Here is a reliable source of the amino acids, B 
vitamin complex factors, lysine, and essential 
minerals. 

Torula Yeast is bland, it blends well, and is 
remarkably stable and uniform for long shelf 
life. It is primary grown in sterile media. 


Hickory Smoked Bakon Yeast adds sales appeal 
to almost any food product by contributing a 
unique smoked flavor. Foods are more zestful 
and exciting with Bakon Yeast. And Bakon 
contains no salt, starch, sugar, or meat. 

As a 100% hickory-smoked Torula Yeast, 

Bakon provides all the nutritional values of 
Torula. For flavor and nutrition, many food 
processors and meat packers have turned to 
Bakon Yeast. 
Samples—Write today for complete information 
and liberal test sample of either or both of these 
unique products. Please state your intended 
application. 


APPEAL Leke Siates 


LAKE STATES YEAST AND CHEMICAL DIVISION OF ST. REGIS PAPER COMPANY RHINELANDER, WISCONSIN 


Sales Office: 420 Lexington Ave., New York 17, N.Y.; or W. Glenn Wunderly Company, 232 North Lake Ave., Pasadena, California; 
Kempsell Associates, P. O Box 27, Garland (Dallas), Texas; Dillons Chemical Company, Ltd., Montreal and Toronto, Canada. 
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Vacudyn 


Corporation 


COL hmm eged ie Nal 
BAyport 1-2265 
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HERE TO STAY 


Vacudyne is ready, right now, to offer 
you practical assistance with freeze- 
drying production installations in your 
food processing plants. We have the 
experience and technical ability to pro- 
vide answers to your questions, plus the 
know-how to get started. Vacudyne will 
design, manufacture and install the com- 
plete system. Key processors today are 
operating successfully with WVacudyne 


equipment. So can you. 


Your inquiry for more up-to-date infor- 
mation will receive prompt attention. 


Write Dept. FD-1. 


eT Cem RPL 




















tainers must be protected on 
all six sizes and that fits into 
anyone’s’ handling system. 
Let’s have more of such com- 
posite packs! 

IN REVIEW — we're living 
in an age of mechanical equip- 
ment; let’s start mechanizing 
from point of origin to point 
of use; from raw materials 
inbound to the processor, all 
the way to the consumer’s 
table. 

For the consumer, too, is 
getting tired of juggling one 
can at a time — just as most 
processors find it uneconomical 
to handle one case at a time. 

However, this means a com- 
plete redesign of the current 
packaging system, and will 
force the canner and the 
processor to think hard about 
changes. 

Perhaps such thoughts will 
be spurred by considering this 
fact— we have one real com- 
petitor — wasted effort — that 
makes us vulnerable to foreign 
competition and to increasing 
labor costs. 

What we need today are 
more all-industry ideas on 
this problem — for eventual 
all-industry benefit. END 


‘Truck fleets: 
lease or buy ?’ 


- « » or, why do busi- 
ness concerns lease 
75% of their autos, 
but only 5% of their 
trucks? 


This seeming puzzle is the 
main concern of the newest 
edition of 24-pg study which 
updates the analysis of truck 
operational costs originally 
published last fall by The 
Foundation for Management 
Research, 

The answer — based on data 
gathered from _ corporations 
operating 12,817 company- 
owned trucks, and the records 


_(not the sales literature) of 


three national leasing com- 
panies, seems to be that auto 
leasing is available on a Fi- 
nance Lease basis, where only 
the vehicle need be leased. 
Truck leasing, on the other 
hand, is (or was) available 
only on a Full Maintenance 
Lease basis, where the lessee 
has to take garaging, 24-hr 
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maintenance, repairs, lubrica- 
tion, tire replacement, etc., 
in addition to leasing the 
trucks. 

Because many companies 
which demand full mainte- 
nance leasing are “bad risks,” 
(try to get more than their 
money’s worth by overloading 
and misusing the leased fleet), 
leasing companies must add 
a large margin. 

As result, this has made 
full maintenance leasing too 
expensive for those companies 
which want to lease merely 
to conserve company working 
capital. The only alternative 
has been to own. 


How leasing actually, in the 


majority of instances, is both 
more conserving of working 
capital and _ productive of 
greater net profit is brought 


More on truck leasing? 


See page 106! 





out in tables and discussion — 
although the study develops 
a “cutoff point” to aid in de- 
termining when it is more 
profitable to own. 

The study also considers 
which plans are best for com- 
panies with specific transpor- 
tation problems. 

Thus, the company financial 
executive can make up his 
own mind, after it has been 
stimulated by this informative 
and interestingly written book- 
let — knowing that his deci- 
sion for or against truck leas- 
ing is based on sound con- 
sideration. 
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Collection of technical 
papers on enzymes 


“Production and Application 
of Enzyme Preparations in 
Food Manufacture,” is a col- 
lection of seventeen papers 
and subsequent discussions 
that were presented at a sym- 
posium by the Food Group of 
the Society of Chemical In- 
dustry, London, England. 

Information presented is 
largely concerned with the 
technical aspects of enzyme 
manufacture and their actions 
in foods. 

Copies of the 180 page book 
are available from the MacMil- 
lian Co., 60 Fifth Avenue, New 
York 11, N.Y. Published in 
1961 at a price of $6.50 
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Want more efficiency? California Vegetable Concentrates, Inc., Modesto, Calif., got it with a 


belt-trough dryer using a USS Cyclone Conveyor Belt that dries their diced vegetables 84% faster than conven- 
tional tray dryers. The drying process* is more uniform, and eliminates loading and unloading of individual trays. 


ex, 





Johns-Manville Products Corp., Waukegan, Ill., used to have 
trouble aligning their floor tile for an accurate count. Now a 
Cyclone Conveyor Belt keeps the tiles squarely in line as it 
guides them to the counter. The time saved by the belt adds up 
to a sizable cut in costs. 


Cyclone Conveyor Belts wit work 


wonders in your plant, too. Whatever your 
product, a Cyclone Belt will move it faster 
for less money. Cyclone makes more types 
of metal conveyor belts than anybody else in 
the industry. One of our sales engineers will 
be glad to drop around and tell you which of 
our basic belt types fit your needs. Send the 
coupon for your free booklet describing USS 
Cyclone Conveyor Belts in detail. 


65) For strength, service, dependability. 
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search Laboratory, United States Department of Agriculture. Dryer manufactured by Diamond Manufacturing Co., San Leandro, Calif. 
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Want uniform production every day? 


Warne; Dog Food Co., Inc., Brooklyn, N. Y., reduced downtime 
when they switched to a USS Cyclone Belt. Previous belt break- 
downs meant costly delays because of the hours it took to cool 
and re-heat the bake ovens. 

USS and Cyclone are registered trademarks 


American Steel & Wire, Dept. 1182 
614 Superior Ave., N.W. 
Cleveland 13, Ohio 


Please send me your free booklet on USS Cyclone Conveyor Belts. 
Name 


| 

| 

| 

| 

| 

| 

| 

| 

| Address 
| 

| 
bi 


American Steel & Wire 
Division of 
United States Steel 


Cyclone Sales Offices Coast to Coast 
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Current Rigid Container Report 


Breakthrough ... aluminum in the citrus 
industry. Most food packers should note with iriterest 
recent developments in the Florida citrus concentrate can- 
ning industry. In the period of two years, a relative new- 
comer to canning — aluminum — has successfully captured 
a 50%-plus share of the market. Conservative forecasts 
estimate something in excess of 80% for the 1961-62 pack. 
Such rapid inroads in a tough competitive market bear in- 
vestigation by other food packers faced with tight profit 
margins and high operating costs. 


X 


Aluminum’s success in citrus ...a matter 
of cold cost. Freight savings* for citrus concentrates, 
for example, exceed $61.00 a carload between Orlando, 
Florida, and Chicago . . . $55.00 from Orlando to New York 
City . . . substantial figures that help offset today’s high 
cost of distribution. 


X 


Opportunities for even greater savings may 
be realized through new container print designs that elimi- 
nate the base coat prior to printing. Such designs permit 


aluminum’s eye-catching luster to come through . . . the 
result: greater attention in the market . . . greater profits. 
VT 
A 


co 


Special savings for those who manufacture 
their own cans and can ends. In producing round 
can ends, scrap totals up to 20%, regardless of the material 
used. Aluminum, which is easy to reclaim, is worth about 
60% of its original cost . . . a big plus factor. 


X 


Aluminum also offers advantages other 
than cost. While aluminum cans save on freight, they 
also lighten the work load throughout the production and 
distribution cycle. They will not rust. They chill more 
quickly, open more easily. Aluminum as a metal has a 
favored position in your customer’s mind. She likes it. 


*Based on a 36,000-lb minimum carload rate. 


The net result ... aluminum progress in 
many markets. While the largest penetration of the 
aluminum can so far has been its adoption by citrus con- 
centrate packers, many other applications are in various 
stages of study or distribution. Aluminum motor oil cans 
have been on the market for several years. A number of 
brewers are currently using a 7-oz aluminum can made by 
the impact process. Frozen food packers and others are 
sending products to market in aluminum cans. Many other 
industries are considering and testing aluminum as a pack- 
aging material for their products. 


X 


Exciting, technological advances... . from 
Alcoa. New alloys, new foil laminations, new easy- 
opening can tops, new joining methods. . . these are just 
a few of the areas in which Alcoa research is making prog- 
ress. Several have been “overwhelmingly” successful in re- 
cent market tests. Others will pay dividends to Alcoa cus- 
tomers in the years ahead. 


X 


Special Report for Citrus Concentrate Packers 


Uncoated aluminum entirely feasible for 
frozen orange concentrate juice .. . Alcoa 
laboratory tests have revealed that not only fresh orange 
but grapefruit, grape, lemon and lime juices at room tem- 
perature have a negligible reaction with uncoated alumi- 
num specimens. Pickup of aluminum by the juices was 
detected, but in very slight amounts, less than found in 
many other foods. The tests with uncoated specimens re- 
vealed that, as expected, testing the juices at refrigerated 
temperatures (40°F average) further reduced the juices’ 
rate of attack on the aluminum and the pickup of alumi- 
num by the juices. With frozen concentrated juices being 
normally stored at much lower temperatures (about 
—10°F), the action is virtually eliminated. 
Consideration should be given to incorporating uncoated 
aluminum containers in any pilot testing or test packs of 
aluminum containers for frozen, concentrated juices. 
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Your 
Complete 
Packaging Service 
Center 


ALCOA 


| want an Alcoa representative 
to contact me with regard to 


(_) Foil Packaging 
(_} Aluminum Closures 
{_] Cans and Containers 


(_] Foods (_] Chemical and 

{_] Frozen Foods Household Products 
(_] Meats (_] Dairy Products 

(_] Fish (_] Beer 

{_] Pet Food (_] Industrial Parts 


[_] Pharmaceuticals (_] Instant Beverages 


(_] Drugs [_] Tobacco Products 
[_] Cosmetics (_] Petroleum Products 
(_} Toiletries [_] Condiments 

} Wine ("}] Seeds 

(_] Liquor (_] Others 


(Fill in specific applications) 








ALCOA ALUMINUAA 


BETTER PACKAGING 






Aluminum Company of America 
1711-G Alcoa Building, Pittsburgh 19, Pa. 


Name 


Company 





Address 


CRs ha ONE. State_. 





One 6-ounce packet plus four 8-ounce cups of 
water (total 38 ounces) furnishes generous por- 
tions chock full of fresh tasting chicken, rice, 
peas, and other vegetables. A smaller 3-ounce 
packet is also available. Preparation is simple: 










soak for 10 minutes, then simmer for 15 minutes 









Armour introduces line of 
freeze-dried foods 


© now aimed at providing home cooking for the camper's menu 


@ later to be more widely available to the homemaker 


HOME COOKING for the camper’s menu 
is the objective of a new line of dehy- 
drated foods under Armour’s Star Lite 
label. 

Unopened package can be stored with- 
out refrigeration for up to two years 
without any deterioration. Another fea- 
ture is their light weight, for 98% of the 
water has been removed resulting in over 
1/3 weight reduction. 

Although dehydrated, the reconstituted 
and cooked freeze-dried foods offer taste 
and texture and eye appeal of fresh meats 
and vegetables. 

To prepare, they are soaked in water 





for 3 to 15 minutes, depending on the 
product, then cooked in skillet or in the 
cooking pot. Cooking time varies from 
2 minutes for ham patties to 15 minutes 
for beef or chicken stews. 

Current Star Lite line includes: vege- 
table and beef dinner, rice and chicken 
dinner, chicken stew, beef steaks, bone- 
less pork chop, cooked scrambled eggs, 
and ham patty mix. Additional items will 
be added in the future. Packets come in 
two sizes for either serving four or two 
portions. 

In freeze drying, the foods are first 
frozen (they may be precooked), then 






















Sodium Caseinate was the protein dairy product with 
problems. Up to now, it did not lend itself to manufac- 


Interest in sodium caseinate was high because of its 
high concentration of milk protein. 


| LAND O’LAKES GOES TO WORK 

I: Because of this intense interest, Land O’Lakes Creameries 
i in Minneapolis set out to produce an acceptable pure food 
+ product by eliminating its undesirable characteristics. 
The Land O’Lakes team of chemists and technicians 
+ has succeeded in developing an edible sodium caseinate 
with a bland, clean taste and odor and creamy white color. 

And it’s available now. 


90% PROTEIN, 144% FAT 

At last, the dairy product the food industry has been 
waiting for. Sodium caseinate with many desirable char- 
acteristics. 90% protein. 1.5% fat. And it’s manufactured 
from fresh sweet skim milk, not reprocessed casein. 


| 

! 

| 
i 


| 
| 
| 
8 AMINO ACIDS 

Land O’Lakes sodium caseinate is rich in all the essential 
amino acids. 50 grams of Land O’Lakes sodium caseinate 
supplies more than the minimum daily requirements for 
adults of each of the 8 essential amino acids. 

Lysine is one of the most sought after, and least avail- 
able, of the amino acids. But Land O’Lakes sodium case- 
inate has it. 50 grams has more than four times the daily 
minimum requirements for adults! 


‘CUTS SHRINKAGE FROM COOKING TO 
A MINIMUM,’ SAY SAUSAGE MAKERS 
Land O’Lakes sodium caseinate greatly cuts down the 
loss of natural fats and juices in the cooking process of 
sausage. Why? Because it absorbs three times its own 
weight in water. Because sodium caseinate in sausage is an 


Land 0’ Lakes. // 





Land O’ Lakes New Sodium Caseinate 


It’s here! First 90% pure protem dairy 
product with a bland taste and odor 


Fantastic new dry milk protein has uses not yet 
discovered (do you have one?). 





Cereal makers discovered new way to boost protein in their 
product by adding Land O’Lakes sodium caseinate. Added bene- 
fits developed, too. The cereals toasted better, stayed crisp longer 
in the bowl. 


excellent binder. It’s the next best thing to “‘sanforizing,” 
they say. 

Meat processors are at work this very minute seeking 
new uses for sodium caseinate, the wonder milk protein, 
in their products. Are you keeping up with their progress? 


SYNTHETIC WHIP TOPPING DOESN’T 
FALL DOWN ON THE JOB, THANKS TO 
SODIUM CASEINATE 
Wonderful response has come from synthetic whip topping 
manufacturers. They report sodium caseinate gives body 
and long life to their product. Its color is perfect. There 

are no odors or flavors to mask. 


Can these applications of Land O’ Lakes sodium caseinate offer a clue to 
new ones for you? Can you use this 90% dry milk protein in your products? 
Let us help. We'll work with you to build a better product. 


/Sodium Caseinate 


Write, wire or phone. The number is STerling 1-4811. We will answer your questions fast, then 
wire your local Land O’Lakes representative immediately. 


Land O’ Lakes Creameries, Inc. e Minneapolis 13, Minnesota 
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while maintained in the fro- 
zen state they are dried. Thus, 
moisture is removed without 
changing the physical struc- 
ture of the food being dried. 

For a roundup of the pres- 
ent status of freeze drying, 
the test facilities available to 
processors and a list of sup- 
pliers of freeze drying equip- 
ment, the reader is referred 
to the November, 1960, issue 
of Foop Processinc. (An 8- 
page reprint is available with- 
out charge upon reguest to 
the editor.) 

Armour’s first commercial 
application of the freeze dry 
process was in the field of 
pharmaceuticals with the pres- 
ervation of whole blood and 
hormone drugs. Research work 
by Armour on freeze drying 
foods began in 1945. 

Recently a research labora- 
tory and small production unit 
were established at Bellwood, 
Illinois, a suburb of Chicago. 
The freeze drying equipment 
was supplied by A/S Atlas, 
Baldersgade 3, Copenhagen 
N., Denmark. 


More accurate 
tomato grading 


System for grading tomatoes 
at processing plants is based 
on new electronic colorimeter 
that accurately measures to- 
mato color, and new method 
of classifying defects. 

Colorimeter provides exact 
reading of tomato color by 
measuring color of raw juice. 
Inspector obtains a juice sam- 
ple by feeding sample of 
tomatoes into a special juicer 
that extracts the raw juice and 
discards skin and seeds. 

Juice sample is placed into a 
special glass-bottomed viewing 
cup, and when cup is placed 
onto colorimeter, juice color 
is read. 

Under new grading system, 
defective tomatoes will be 
classified A, B, C or Culls, 
depending on defects and on 
amount of decay present. From 
percentage of tomatoes that 
fall into each of these cate- 
gories, inspector will calculate 
a “per cent usable’for entire 
load. 

Color reading and per cent 
usable are combined to evalu- 
ate entire load of tomatoes. 

To test practicality, colorim- 
eter and classification system 
were used alongside regular 


FOOD PROCESSING 





oP a MARI EM oe 





ES: ESR a LTE er RET 


Sa ae 


NO ete 


Tae. 


J 




































m, 


Is, 
on 
om. 
iat 
te- 
ate 
ire 


ent 
lu- 


em 
ilar 


NG 


we 


SoS REE T 


See ae 





SEL SPELT NEL IN VRE EE IER) AI EE 


grading system in_ several 
places during the 1960 season, 
and will be used on a trial 
basis at some grading plat- 
forms this summer. 
Electronic colorimeter was 
developed by researchers in 
the Market Quality Research 
Division and new standard was 
developed by the Fruit and 
Vegetable Division, USDA. 
Further information may be 
obtained by writing Agricul- 
tural Marketing Service, 
USDA, Washington 25, DC. 


identifies causes of 
off-grade fruit 


A Department of Agricul- 
ture handbook offers informa- 
tion to help processors im- 
prove standards of fruits by 
early detection of off-grades. 

The 37 page booklet, titled 
“Market Diseases of Grapes 
and Other Small Fruits”, will 
aid in the recognition and 
identification of pathological 
conditions affecting blackber- 
ries, blueberries, cranberries, 
currants, grapes, and straw- 
berries. 

Illustrations of most common 
economically important grape 
and small fruit diseases are 
shown on 47 color plates. A 
complete bibliography lists 
181 sources of additional in- 
formation. 

Copies of Agriculture Hand- 
book No. 189 can be purchased 
from the US Government 
Printing Office, Washington 
25, D.C. at 30 cents per copy. 








——- 





"Turn in your oil can, Caldoon, 
you're fired!" 
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This is 


56 


seconds’ 
work 
for an 


ALVEW 


PALLET 
LOADER... 


how long does it take in your plant? 


Alvey’s Pallet Loader automatically stacks cartons on pallets 
direct from your production lines, at speeds ranging from 40-60 
Cases per minute. You pre-set the desired stacking pattern and the 


number of tiers; the Alvey Automatic Pallet Loader does the rest. 





Seven-case pattern Eight-case pattern Ejight-case pattern 
Tiers Interlock Pinwheel pattern Tiers interlock 
Tiers iInteriock 


Nine-case pattern 
Column pile 


Alvey’s De-Palletizer receives incoming pallet loads, 
unstacks them and feeds the empty cartons to your handling 


line at the rate of 45 per minute—all automatically. 





When can we talk over your material handling needs? 


AAL WE Weonvevor MANUFACTURING COMPANY 


9307 Olive Street Road St. Louis 32, Missouri 
Companies like these use Alvey pallet handling equipment: Branch Offices in Principal Cities 


Coca Cola @ General Mills @ Hershey Chocolate @ Shell Oil @ Welch Grape Juice @ Western Electric 
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BONGARDS’ POWDERED WHEY AND BON-0-LAC (Baker's Blend). . . is made 

only from the whey from our own natural cheese in our own plant. Immediately after the 
whey is separated from the curd, it is pumped through stainless steel pipes to the 
most modern whey processing equipment in the country where it is condensed and 
powdered by an exclusive spray process, then sealed fresh in special bags. This 
FRESHNESS eliminates off. odors and non-whey flavors that are encouraged by the 
normal delays of holding and hauling. 


BONGARDS’ POWDERED WHEY can help you offer better products at lower cost — 
whether you produce BAKERY GOODS, CANDIES, ICE CREAM, SHERBETS, PREPARED MIXES, 
SAUSAGES, MEAT PRODUCTS, CREAMED FOODS .. . or hundreds of other products 
where a better, lower cost dairy ingredient will support and accent the natural 
desired flavor of your product. 

You'll appreciate the instant moisture absorption and perfect dispersion in your 
ingredient blending — the particle size can be varied to suit your needs. Being non- 
hygroscopic, Bongards’ Powdered Whey will never cake or harden. 


of Send for 
working samples 


od Bakers ask for 
BON-O-LAC biend 


BONGARDS’ CREAMERIES 
Dept. P «© BONGARDS, MINNESOTA 
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Promulgate voluntary code 
for frozen foods 
















Frozen Foods All-Industry Coordinating Committee 
proceeds on a five-year program 


SPER 


A JOINT five-year program with the major objective of further 
advancing handling standards in the frozen food industry and é 
thereby speeding the growth of the broadest possible customer ¥ 
acceptance was announced June 5 by FFAICC, the Frozen Foods 
All-Industry Coordinating Committee. Major facets of the pro- 















































gram include immediate promulgation of voluntary operating 


practices throughout the in- 
dustry, progressively tight- 
ened throughout the next five 
years, indoctrination of em- 
ployees at all levels to under- 
stand the importance and 
proper techniques of main- 
taining product quality, and 
encouragement of the develop- 
ment and use of better and 
more efficient equipment. 

It is generally believed that 
the industry’s well-publicized 
program will in itself prove a 
major stimulus to further re- 
search looking toward more 
efficient storage, trucking, dis- 
play cabinet and other han- 
dling equipment. 


Booklets on the proper han- 
dling of frozen foods have been 
prepared by NAFFP, NAFC, 
NARGUS and SMI, to name 
but a few. Federal and State 
Extension Services have also 
generously offered their co- 
operation in the industry’s 
program. 


Voluntary operating prac- 
tices for the industry are ac- 
cording to Dr. H. C. Diehl, 
FFAICC Chairman, in essence, 
a time table to lead industry, 
by stages, from the present 
plateau of public acceptance 
to a decidedly higher level by 
1965. They are realistic in that 
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Employee indoctrination they take into account the fact | 
program, will take the long- that a very heavy investment [| 
est period to complete because in equipment now in use was_ | C 
of the numbers involved. Pre- made before much of the : 
liminary educational seminars newer and better equipment P 
for wholesalers and retailers became available. | 
have already been held in They also were written with 3 
Massachusetts by the Univer- the knowledge that many of ; 
sity of Massachusetts and in the workers who handle fro- e 
North Carolina by North zen foods have been only par- 4 
Carolina State College. The tially trained and supervised : 
Refrigeration Research Foun- in this young, fast-growing ”- 
dation is conducting a series industry and that time will be : 
of seminars for refrigerated needed to correct these con- - 
warehouse supervisors in dif- ditions. For that reason, dur- vis 
ferent areas across the nation. ing the remainder of this year oe 
It is also anticipated that and through next year, the a 
two educational motion pic- Practices permit limited and " 
tures will be released during realistic deviations above zero W 
1961: “Operation Zero” for all for limited periods at certain ae 
types of trucking employees stages of handling. for 
and allies, produced by the During 1963 and 1964, when tire 
American Trucking Associa- more good equipment will be is 1 
tions, and “Frozen Foods Have in use and the employees will Cai 
A Memory” for retail grocery be better trained, these toler- of t 
personnel in particular but ances will be tightened. In stitt 
with wider applications, pro- 1965 a further tightening will Py 
duced through the co-opera- take place. Beginning then, Pub 
tion of the U.S. Department the practices call for handling enue 
of Agriculture, frozen foods at zero or lower is $¢ 
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all the way, except for slight 
deviations and limited time, 
when the product is in transit 
or changing locations. 

Dr. Diehl mentioned that it 
is the intention of the mem- 
bers of FFAICC to meet again 
before the end of 1961 and 
survey whether these initial 
Voluntary Operating Practices 
have been properly inter- 
preted and found adequate to 
achieve the desired objectives 
and whether modifications or 
revisions, leading to an even 
more rapid rate of improve- 
ment, are feasible and should 
be incorporated. 

For a copy of the Recom- 
mended Voluntary Operating 
Practices for the Handling of 
Consumer Packaged Frozen 
Foods — a 7 page typewritten 
report — write to Dr. H. C. 
Diehl, Chairman of the Fro- 
zen Foods All-Industry Co- 
ordinating Committee, P. O. 
Box 1275, Colorado Springs, 
Colo. 

Next month Foop Process- 
ING will report on the new 
AFDOUS code and compare 
its provisions with those of 
industry’s voluntary code. END 


Pineapple utilization 
information 


“The Pineapple Botany, 
Cultivation, and Utilization” is 
a comprehensive review of the 
pineapple industry. 

Two chapters of this 272 
page book contain detailed in- 
formation about: fruit preser- 
vation, crushed fruit, frozen 
fruit, beverage juice, vitamins, 
deterioration during storage, 
and pineapple by-products. 

A chapter on by-products 
includes discussions about 
sugar-syrup for canning, al- 
cohol, cattle feed, organic 
acids, waxes and_ sterols, 
starch, proteases, and fibres. 

This book is one of the 
World Crop Series books 
which is designed to fill a need | 
for general books on crops of | 








world importance. The author 
is Dr. J. L. Collins, formerly 
Geneticist and Acting Director 
of the Pineapple Research In- 
stitute. 
Published by Interscience | 
Publishers, Inc., 250 Fifth Av- 
enue, New York 1, N. Y. Price 
is $9.75 


| 
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Our organization has more than 70 years’ experience in 
the oil business. We are one of the largest petroleum 
organizations in America. 







We believe the experienced American Oil representative 
who calls on you, plus the products and facilities which 
he has at his disposal, are reasons why you will like to 
do business with us. 













Your American Oil representative receives special 

training for his job at our Sales Engineering School. He is given 

a concentrated basic instruction in all phases of petroleum product 

quality and application. According toa planned schedule, he returns 

for an advanced course and then 

again for post-graduate work. 








In our Marketing Technical 
Service Department are 
specialists who are recog- 
nized authorities in their 
fields. These senior consult- 
ants may be called in to 
work with you on any 

specialized problem. 


More than1,000 research scientists 
and technicians are at work in our research laboratories developing 
new products and finding ways to improve present products. Their 
mission: To help your American Oil representative help you lower 
your maintenance costs and stretch your maintenance dollars. 


Twelve American Oil 
refineries give flexi- 
bility to the pro- 
duction of petro- 
leum products for 
industry. They help 
make it possible 
to assure prompt 
delivery. Upwards of 
2,875 miles of prod- 
uct pipelines augment 
delivery facilities. 


American Oil representatives operate from 74 District Offices. 
Thirteen Regional Offices strategically located throughout the country 


lend support to District Offices. The products 
you need for your plant or fleet are available 
from more than 4,100 warehouses and distribution 
points. An American Oil Company representa- 
tive—and American Oil products—are only a 

sul telephone call from your 

office. We invite you 
to make that phone call. 
Or write American Oil 
Company, 910 South 
Michigan Avenue, 
Chicago 80, lilinois. 






@ 
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AMERICAN 
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AMERICAN OIL COMPANY 
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At right, representative 
sample of whole imitation 
cherries illustrates the uni- 
form size, color, and high 
gloss. Although they must 
be labeled "Imitation 
Cherries", real pureed 
cherry pulp is used in the 
manufacture of whole and 

half shaped cherries 

























3025. CENTRAL AVE. 









WALNUT 


with exclusive Walnadyne 























At left, cross section of an imita- 
tion cherry shows its uniformly 
firm body and texture 





Make perfect cherries 
from off-grade fruit 


Cost about 1/3 less than regular 


a synergistic compound maraschino or glaced cherries i 
-—- { 
that gives these advantages -- t 
] 
ea LA . 
TRUER F VOR IMITATION CHERRIES that are made to 80 cherries per pound .(450 to 600 per é 
e HEAT RESISTANT with cherry pulp have all of the flavor gallon) of the large size. C 
and physical features of conventional Small sizes are used for decorative pur- a 
e DISPERSES READILY maraschino or glaced cherries. They cost poses on cookies, muffins, crackers, and 1 
TY about 1/3 less since they are made from cake mixes. Large sizes are also used for 
e GREATER STABILI misshapen, wind whipped or blemished decorative purposes as well as inside of 
cherry pulp. fruit cake and ice cream. 
e ECONOMICAL The remade cherries are molded from Uniformity of size also makes them 
cherry puree with corn syrup, sugar, cal- particularly adaptable to use in specialty 
BLACK WALNUT NO. 2047 cium alginate, artificial flavor and color. products where conformity to a standard . 
Used 4—1 oz PER 100 LB. ¢ Alginate acts as a binder and forms a is desired and the unit ingredient cost . 
BATCH. Price per gallon 1 2.50 simulated skin. must also be controlled. 7 
Since there is close similarity to natural They are manufactured in whole or 93 
cherries, they can be used with most food half shapes and packaged almost dry in z 
products in place of conventional fruit. 30 pound pliofilm lined boxes or 10 pound 
tymoo! The fruit is formed by machine, hence containers. Solids are usually 74 to 75 
ies §6Better Flavors for Better Products aeeeaet a prom 2 — percent but can be varied to meet specific ; 
ae vee eee es en requirements. Although made of cherry i 












FLAVORE X co. inc. 


BALTIMORE 2, MD. 
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usually large or small sizes are made. 
They are manufactured in five sizes 
ranging from a buckshot size up to %4 
inch in diameter. These would count out 
at 1900 to 2000 per pound (11,000 to 12,000 
per gallon) of the extra tiny size and 75 


pulp, they must be labeled “Imitation 
Cherries”. 

Supplier: Ohio Fruit Products Co., Inc., 
Smedley Street, North East, Pa. 

6990 on Reader Service Slip. 


FOOD PROCESSING 





ice milk mix for 900 
calorie frozen dessert 


bi Provides all special nutrients 


Uses-Features: For making 
900 calorie ice-milk frozen 
dessert, use of a prepared nu- 
trient mixture provides all 
ingredients except milk prod- 
ucts and sugar. 

Manufacturers use _ their 
own source of milk, sugar, and 
flavor in compounding the 
mix. Processing and freezing 
procedures are similar to that 
used with conventional des- 
serts. 

One quart of the finished 
product contains 900 calories 
as well as 7 vitamins and 4 
minerals in sufficient quantity 
to meet minimum daily adult 
requirements. 

Properly labeled containers 
for the ice milk, called Count 
Down, are available in con- 
junction with a merchandis- 
ing program which also in- 
cludes advertising aids and 
point of sale material. 

Description: Primary com- 
ponent in the mixture is re- 
fined milk protein. Because 


fom the protein, « high milk |  RRHOZYME° ENZYMES OFFER FLEXIBLE ADAPTABILITY 


protein content can be used in 


veloping sandiness | ~, ~—-s AS MEAT TENDERIZERS AND FOOD MODIFIERS 


The mixture is packaged in 
a 55-pound polylined drum 




















that contains correct propor- | Since RHOZYME proteolytic enzymes are micro- tenderizers and makes the information available 
tions for the manufacture of | biological products, they can be made to a variety to you. RHOZYME P-11 has been approved by the 
100 gallons of mix. Vitamin | of specifications and allow adaptability not afforded Meat Inspection Division of USDA for use as a 
0 per and mineral components are by enzymes from plant and animal sources. tenderi in treati t cut 
Saclansl within tn dette te enderizer in treating meat cuts. 
> wur- a separate container. For example, RHOZYME P-11 is tailored for opti- f . 
or Supplier: Crest Foods Co. | mum effectiveness in meat tenderizing formula- Other RHOZYME proteolytic enzymes are designed 
ed for Inc., Ashton, Il. tions. Rohm & Haas offers basic formulas for both for applications such as modifying whey protein 
cae of 6991 on Reader Service Slip. | liquid and powder tenderizers. The liquids are for cheese spreads; acting as substitutes for ren- 
ideal for packaging in aerosol spray dispensers. net in making cottage cheese; improving quality of 
them o------- «=C|:~ Rohm & Haas has done considerable research to bread, crackers, cookies; making protein hydrol- 
— provide good shelf stability to aerosol packaged yzates for diet foods, cereals, pharmaceuticals. 
andar 
it cost . 
eS ROFHIVI 
ole or (=) Write to Dept. SP-16 for enzyme samples, FR] 
dry in a information on aerosol tenderizers, & 
pound —— and suggestions for additional uses of HAAS —— 
to 75 C “2 proteolytic enzymes in food processing. —S 
specific PHILADELPHIA S,PA. <= 
cherry ] ¢ 
iitation ff Sewn 
o., Inc. § "| guess you might say my 





biggest disappointment in life 
was when | flunked bartenders 
school!" 
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Put it all together, 
it spells 


SERVICE 


Fast, dependable delivery. Years of experience. These 
are the extra dimensions Miles adds to the versatile 
talents of citric acid. 

Miles has developed a unique deep-fermentation 
process which produces citric acid in quantities that 
assure you of a steady supply. Shipments — small 
quantities or large — are made from more than 70 
warehouses, strategically located and abundantly 
stocked. This means extra insurance for you against 





production bottlenecks and shortage of supply. Add 
to this Miles’ years of experience in applying citric 
acid in the production of foods, beverages, pharmaceu- 
ticals ...and in using citric industrially. 

This experience can be working for you; wherever 
you are, there’s easy access to citric acid, hydrous or 
anhydrous, from Miles. Put this versatile acid — 
and the extra dimensions of Miles service — to work. 
Call or write today for more information. 


MILES Chemical Company 


Division of Miles Laboratories, Inc. 
Elkhart, Indiana — COngress 4-3111 


For 

more information 
on product at 

left, circle 6993 
see information 
request blank 
opposite last page. 
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321 West 44th Street 
New York 36, N.Y- 
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at long last...an 


IMITATION 


RASPBERRY 
with right-off-the bush 
flavor! 


GIVAUDAN’S NEW IMITATION 
RASPBERRY FLAVOR is an achieve- 
ment long desired throughout the flavor- 
using industries. 


Developed with painstaking care through 
many years of research, it duplicates with 
all of its fugitive and delicate nuances the 
rich flavor of the ripe raspberry as it comes 
fresh from the bush! 


This new Givaudan development provides 
you with an opportunity to enhance—with 
true economy—the appeal of your rasp- 
berry-flavored products. Its high concen- 
tration and proved stability make it ideal 
for virtually every type of product in 
which raspberry is a popular flavor. We‘ 
invite your inquiries. 
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Advantages of modified 
starch in frozen foods 


Bulletin No 242, from Na- 
tional Starch and Chemical 
Co., provides information as to 
how a modified starch, called 
Col-Flo 67, will improve fruit 
pie fillings, frozen meat pies 
and gravies, frozen soups and 
sauces, and frozen oriental 
toods. 

Col-Flo 67, is resistant to 
breakdown under low pH 
conditions and has_ reduced 
tendency to set to a gel. In 
frozen foods, it withstands 15 
or more freeze-thaw cycles 
and reduces the risk of syn- 
eresis or curdling. 

The bulletin, made up of 
five data sheets, includes three 
graphs that compare the in- 
fluence of pH, starch con- 
centration, temperature, and 
sugar on the viscosity of mod- 
ified starch solutions. 
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Sponge cake emulsifier 
improves body, texture 


Emulsifier called New Van- 
lite is used as an ingredient 
in sponge cakes and similar 
products to improve body, 
texture, shelf life, and yield. 

Suggested use levels of 6-8 
pounds per 100 pounds of 
flour result in cost of approx- 
imately one cent per pound of 
cake produced. This additional 
cost is offset by increased 
yield. 

It is shipped in 100 and 200 
pound standard leverpak 
drums. 

Supplier: R. T. Vanderbilt 
Co., Inc., 230 Park Ave., New 
York: 17, .N.. Y¥. 
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Extends shelf life 
of added vitamins 


Calcium pantothenate cal- 
cium chloride complexes have 
been developed for use in 
dietary food products where 
vitamin stability has been a 
problem. 

Its use results in a smaller 
overage needed to retain the 
labeled potency during manu- 
facture and storage. Vitamin 
usage is reduced as much as 
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Their intelligent use 
can protect your 
product’s reputation 
Longer shelf-life, gained 
through the intelligent use of antioxidants, has 
often spelled the difference between success and 
failure in marketing a food product. Key to the 
intelligent use of antioxidants is an understand- 
ing of their function. An easy way to obtain that 
understanding is through the following pieces of 
literature: 

@ Tenox—Eastman food-grade antioxidants 
@ The Eastman family of Tenox food-grade 
antioxidants 


@ Which antioxidants for your fat-containing 
foods? 


e@ Tenox antioxidants for more effective food 
packaging materials 


e@ Tenox antioxidants for edible animal fats 
@ Effective stabilization of inedible animal fats 
with Tenox 


@ Tenox feed-grade antioxidants for poultry and 
animal feeds 


@ Tenox antioxidants for the fishing industry 

@ Mechanisms of fat oxidation 
Eastman manufactures all the principal types 
of food-grade antioxidants in use today. We can, 
therefore, suggest without bias the most effective 
antioxidant for your product. For any of this 
literature about antioxidants, write to EASTMAN 
CHEMICAL Propucts, INc., subsidiary of Eastman 
Kodak Company, Krncsport, TENNESSEE. 


Eastman 
food-grade 
antioxidants 
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ingredients 


25 percent resulting in a cor- 
respondingly lower cost. 

Recent tests conducted at 
room temperature show 90 to 
100 percent retention in tab- 
lets after storage for six 
months, 

According to the manufac- 
turer, its use in food for hu- 
man consumption has been 
approved by the FDA. 

Supplier: Nopco Chemical 
Co., 60 Park Place, Newark, 
New Jersey. 
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How to improve 
frozen desserts 


Interesting facts about the 
functions of corn sugars in 
frozen dessert products are 
contained in a 24 page booklet. 

It explains the advantages 
that corn sweeteners offer, 
particularly low dextrose 
equivalent (DE), in the man- 
ufacture of ice cream and re- 
lated products. 

It also explains how corn 
sweeteners build high total 
solids for better body, create 
higher melting points to im- 
prove heat shock resistance, 
and improve stabilizing effects 
for better texture. 

Sample formulas show com- 
parative ingredient costs of 
various 12.0 percent fat ice 
cream mixes_ incorporating 
36, 42, and 62 DE corn sweet- 
eners. 

Copies of the booklet “All 
the Facts About Corn Sweet- 
eners in Frozen Desserts” are 
available from American 
Maize-Products Co. 
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Kaola- 
Style 


How Durkee Research Took the Oily After-taste Out of Frozen Desserts 


THE PROBLEM: complex. Consumers didn’t like 
a lot of things about frozen desserts. Especially oily 
after-taste and waxy film left in the mouth. The 
cause was the high melting point of vegetable fats 
which were being used to provide stand-up charac- 
teristics. Frozen dessert manufacturers needed a fat 
base designed specifically for their use—and Durkee’s 
Technical Research Staff set out to give them one. 


THE SOLUTION: painstaking. New fat bases were 
developed. Frozen desserts were made...tested... 
tasted...and even produced in Durkee’s pilot plant 
which simulates actual plant conditions. The result 


DURKEE tecunicat service 


Department FP e 900 Union Commerce Buliding ¢« Cleveland 14, Ohio 


was Kaola, a patented all-vegetable fat base with a 
melting point below body temperature. Today, taste 
panels invariably prefer frozen desserts made with 
Kaola over those made with competitive products. 


THE SIGNIFICANCE: rational. Kaola, the unique 
frozen dessert fat, is another example of Durkee 
know-how and research facilities helping food 
producers market better products more economi- 
cally. We’d welcome an opportunity to provide 
comparable assistance to you whenever your 
product or process warrants further attention. Just 


drop a line to 


GUALI 
LT} 





Ty 
~ 
yy 
Onucts 


Jamaica,N.Y. e Louisville, Ky. ¢ Berkeley, Calif. ¢« Chicago, Ill. 
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is your 
answer! 


Revolutionary New Epoxy 
Grout and Setting Compound 
Makes Joints as Impervious 

to Corrosion as the Tile Itself! 


Ideal for dairies, packing plants, 
canneries, bakeries, breweries, dis- 
tilleries, food processing plants — 
wherever corrosives are encoun- 
tered. Forms a dense, tight joint of 
phenomena! strength. For new in- 
stallations or re-grouting existing 
floors. Only water is needed for 
clean-up. Details in Sweet’s or 
write for a descriptive catalog. 








Pioneers In 
industrial 
Research 

Since 1881 





me THE UPCO CO. 
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SANITATION & MAINTENANCE 


PRIMARY 
SETTLING 


High BOD (Biochemical Oxygen Demand) in plant effluent? 


ION 


2c! 


BOTTOM OF EACH 


TO 


SUPPLIED 


PUMP 


All- aluminum, _ prefabricated 

filtration plant consists of 

filter column, filter-waste feed 

pump, air blower and final 
settling tank. 


Sewage is continuously pumped 
in controlled volume over top 
of first three filtering beds or 
sections, and trickles down- 
ward through all six filtering 
beds. Air in controlled amounts 
is blown into each of the 3-ft 
beds and passes upward 


through all sections 






Prefab waste plant has high capacity, 
treats any biological waste 


70 per cent BOD removal at daily loadings 
up to 460 Ib /1000 cu ft filter volume 


FP STAFF 


CONTROLLED FILTRATION 
plant, prefabricated to cus- 
tomer specifications of waste 
strength and volume, can be 
used for any biologically treat- 
able waste. 

It combines simple system 
of automatic controls with 
large surface-area filter media 
to obtain high degree of treat- 
ment. With single pass of 


waste water through filter 
process, it is possible to obtain 
clear and odorless effluent. 
Plant has a biological trick- 
ling filter column in which 
the BOD (Biochemical Oxy- 
gen Demand) is lowered by 
Ingram process — natural 
purification under controlled 
aeration and waste contact. 
In the filter column, wastes 
and air flow counter-current 
through six deep beds of filter 
media. Wastes are pumped 


over first three beds. Addi- 
tional air is introduced be- 
tween each of the beds there- 
by providing an aerobic at- 
mosphere in which sewage 
organisms grow prolifically, 
see diagram and caption above. 

Filter can remove up to six 
lb of BOD per sq ft of filter 
surface per day. It will de- 
liver effluent, which after 
settling, contains less than 250 
lb BOD per million gal. 

At daily BOD loadings up 
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to 460 1lb/1000 cu ft of filter 
volume, rate of removal is at 
least 70 per cent. At lower 
loadings, removal rates are 
higher reaching 90 per cent at 
loadings of 125 1b/1000 cu ft. 


Filtration column is made 
in sizes up to 10 ft by 10 ft, 
and has six sections each of 
which contain Panapak trick- 
ling-filter media to a depth of 
three feet. 

Thus, for a 2-ft by 2-ft 
column, total filter column is 
72 cu ft. Since Panapak trick- 
ling-filter media has 29 sq ft 
of surface per cubic foot of 
filter volume, total media sur- 
face available for microorgan- 
ism growth is 2,088 sq ft. 

This area is approximately 
four times the media surface 
that rock occupying the same 
volume would provide. 

Panapak design facilitates 
free air circulation around 
microorganism slime layers. It 
provides free downward flow, 
designed to prevent clogging 
and consequent short circuit- 
ing. 

Panapak media is a honey- 
comb-like structure, built up 
from corrugated expanded- 
metal sheets. 

Several of these sheets are 
fastened together to form 
trays, and trays are alternate- 
ly placed at 90°, one above 
the other, so that valleys of 
one tray rest on peaks of layer 
underneath. 

Waste plant, made by Pro- 

ject Fabrication Corporation, 
112-20 14th Ave., College 
Point 56, New York, is com- 
pactly built; requires about 
1/10 the physical space of 
other high-rate filters. Units 
are factory assembled and can 
be erected on preconstructed 
foundation at plant site within 
a day. 
Whey waste tested. Ingram 
Process, developed by Profes- 
sor William T. Ingram, Ad- 
junct Professor of New York 
University, College of Engi- 
neering, has been tested on 
whey wastes. 

These tests show that wastes 
with high proportion of dis- 
solved BOD from _ proteins 
can be successfully treated at 
loadings over 600 1b/1000 cu 
ft filter volume/day. 

Other tests have shown that 
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ALEMITE More and more, cost-conscious plant men are recognizing mod- 
ern lubrication as an important “production tool.” No longer do they 


BARREL-TO-BEARING | ec it as a simple maintenance problem. 


LUBRICATION With the years-ahead Alemite Barrel-to-Bearing Lubrication 
method, today’s leading manufacturers are stepping up production 
... reducing downtime... extending machine life. 
the Included in a complete Alemite barrel-to-bearing lubrication 
method can be electric, air or hand-operated equipment. It will 


more than meet every need for high-pressure lubrication, filling 
hydraulic systems, servicing oil reservoirs, lubricating gear hous- 


wW & 
HT OV hg ings, and refilling grease guns. 


Write for free Alemite catalog today! 


rer te bE ES 


wae 
force HARTI 


CORPORATION. 


0 f Dept. L-71, 1850 Diversey Parkway, Chicago 14, Ill. 






Cover protects 400 Ib. drum 


production! 


Air operated transfer pump 
Model 7216-A is added 


Powergun rolls wherever needed 
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FOODS. INC 


THE COMPLETE LINE OF 
AUTOMATIC EGG WASHERS 





The specially designed nylon brush- 
ing action of the patented Seymour 
Nylo- matic washer, cleanses eggs 
gently without immersing. 


There's a Nylo-matic washer for ev- 
ery size egg handling operation . . . 
from the small, one operator machine 
to the Senior model with a capacity 
of 60 cases of eggs an hour. 


Yes . . . you CAN wash eggs auto- 
matically . . . Nylo-matically. You 
get more with a Seymour . . . you 
can do more with a Seymour. 


Write today, for full details! 






Fast pace 






in a small space! 































Seymour Foods, Inc. Box 116, Topeka, Kansas 
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“Save 30% on Time, Space, Materials” 


California Pie and Baking Co., Inc., Does it with... 





& 


FLOW TEXTURIZER 


California Pie and Baking Co., Inc. of Brooklyn, N. Y. 
maintains famous high-quality and, at the same time, 
reduces costly “cripples” with Flow Texturizer ma- 
chines at the heart of a completely integrated and 

automated shortening system. 


The Flow Texturizer’s ability to produce up to 800 
pounds of consistent-quality shortening an hour from 
liquid .. . and with precise metering of the texturized 

ingredient ... results in three-way savings: Save on 
raw materials through use of lower-cost liquid short- 
ening. Save space through elimination of bulky solid 
storage. Save time through automatic pumping of raw 
, materials to the system. 


Flow Equipment’s design and engineering specialists 

can tailor a cost-cutting shortening system to your 

: : needs, specifying and installing the correct auxiliary 

A equipment for high-efficiency processing with the 
‘ Flow Texturizer machine. Write today for full data. 


1 ) FLOW EQUIPMENT CORPORATION 
j Contractors — Manufacturers 
i D3 sa 199 Paterson Avenue Little Falls, New Jersey 
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unit can be used as a rough- 
ing filter for pretreatment. 
With loadings up to 1380 Ib/cu 
ft/day, efficiencies of 35 to 
40 per cent have been attained. | 

Experimental work demon- 
strates that minimum hydrau- 
lic loading is more important 
than maximum loading and 
must be held above 1300 gal/ 
sq ft/day. Preferred minimum 
for keeping filter film proper- 
ly washed is 1600 gal/sq 
ft/day. 

Flow above 9200 gal/sq 
ft/day can be handled with- 
out difficulty. 
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Piping covered inside and 
out by nontoxic plastic 


Plastic clad metal pipe, fit- 
ings, valves, and pumps that 
resist corrosive conditions and [ 
high temperature exposure are [ 
presented in an 8 page bro- & 
chure, titled “York Line for k 
Corrosion Resistance”, from — 
American Vulcathene Div., of , U 
the Nalge Co., Inc. ; 

Inside lining and outside 
coating are composed of a high 
temperature chemically resist- 
ant plastic, called Penton, that 
is made more adherent to steel 
by a new application process. | 

Detailed information § re- | 
garding the specific corrosion | 
resistances for 390 substances 
at temperatures up to 250 F is 
provided. Selection data on 
pipe and fittings is given on 
sizes ranging from 1% to 8 [ 
inches diameter. 
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Eliminate lubrication 
maintenance on variable 
speed drive 


Sterling’s variable speed § 
drives, called Lube-Free, can 7 
be installed in any location, f 
no matter how inaccessible, f 
since lubrication maintenance § 
is no longer needed. F 

To eliminate need for lubri- For 
cation, shaft surfaces are im- dove 
pregnated with a special wear- | 
resistant material and non-§ 
metallic bushings are used. § : 

Fret corrosion, a problem Ice 
with metallic load-bearing 





here 
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maintenance 


surfaces, is eliminated since 
non-metallic surfaces carry 
the load. 

In addition, keys are made 
of tough elastic material to 
reduce wear on keys and key- 
ways. All ball bearings are 





Numbers on cut-away section of 

sheave indicate: I- key made of 

elastic material, 2- non-metallic 

bushings, and 3- impregnated 
* drive shaft 


sealed, shielded, and factory 
lubricated. 

Units are manufactured in a 
number of sizes ranging from 
4 to 25 hp, with output speeds 
from 4660 to 0.4 rpm, and 
speed ratios as high as 10:1. 
Motors are drip-proof, totally 
enclosed, or explosion proof. 

These Lube-Free integral 
and fractional horsepower 
variable speed drives are 
fully described and illustrated 
in a 112 page bulletin available 
from Sterling Electric Motors, 
Inc., 5401 Telegraph Road, 
Los Angeles 22, Calif. 

Cut-away drawings and 
photos show detail of work- 
ing parts. A number of integral 
and fractional modifications 
are illustrated, including sin- 
gle, double, and triple reduc- 
tions as well as various hori- 
zontal single and double worm 
assemblies. 
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For more information on 
developments described 


here, use the convenient 
self-mailing Reader Serv- 
ice Slip. 





SINGH JULY 1961 





Cambridge Stainless Steel Metal-Mesh Belts 
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protect foods, cut costs in daily acid test 


One of the biggest jobs performed by Cam- 
bridge Belts in food processing operations is 
resisting acids from fruits, vegetables and 
meats. This ability to resist acid attack is 
important for two reasons. First, it means 
Cambridge Belts protect these foods from 
contamination and insure continuous pro- 
duction of tasty, high quality products. 
Secondly, this resistance to acid attack, 
rusting or corrosion, plus the quality of 
workmanship that goes into every Cam- 
bridge Belt, means users get long belt 
service life, less down time and lower 
operating and maintenance costs. 


There is a complete line of Cambridge Belts 
in special and standard metals and alloys to 
meet your specific requirements—custom 
built in any weave to insure the most 
efficient processing. Experienced Cambridge 
Field Engineers—experts in their field—are 
available to discuss your needs and help you 
select the belt best suited to your operations. 
Or, they can offer you sound advice on the 
installation, operation and maintenance of 
your Cambridge Belts. Talk to your Cam- 
bridge man soon. He’s listed in 
the Yellow Pages under “Belting, 
Mechanical.” Or, write for free 
130-page reference manual, 






CEy/ 


The Cambridge Wire Cloth Co. 


DEPARTMENT H © CAMBRIDGE 7, MARYLAND 


Manufacturers of Metal-Mesh Conveyor Belts, Flat Wire Conveyor Belts, 
Wire Cloth, Wire Cloth Fabrications, Gripper® Metal-Mesh Slings 
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NEW TORIT 
DUST 
COLLECTOR 
IS 
AUTOMATIC! 


Save real dollars with the benefits from this automatic dust collector. No 
more interruptions on production lines! Maintenance problems are practically 
eliminated. This all new continuously cycling TORIT dust collector’ auto- 
matically cleans your air and automatically shakes its own filters and blows 
them clean with reverse air flow. Collected material is emptied automatically. 









































OTHER EXCLUSIVE TORIT BENEFITS 
@ automatic filter-shaker mechanism is simple, maintenance-free 
@ different dusts may be collected separately 
@ highest air-to-cloth ratios (from 5 to 25:1) and longer filter life 
@ only % H.P. required for fully automatic operation 
@ polished %” aluminum construction for minimum floor loading 
@ modular design—5’ wide x 4’-8” long (for two sections) x 15’-6” 
high—saves space, lends ease and versatility to installation. Use 
up to 12 modular sections for each application! No limit to CFM 
capacity! 
AUTOMATIC AND EFFICIENT, the filtering 
cycle of each TORIT section is self-timing. A 
separate blower on the clean air side keeps 
collector under suction. Then, (1) dust-laden air 
is taken into manifold; (2) coarse dust drops 
out; (3) fine dust is carried to filtering sections; 
(4) filter tubes catch dust on inside surfaces; 
(5) clean air emerges from filters; (6) to suction 
fan and clean air discharge outlet. (7) Automatic 
shaking and reverse air filter cleaning mech- 
anism. (8) Conveyor automatically removes and 
discharges accumulated dust. 





Have a cleaner plant, better morale and high productivity with lowest 
maintenance costs. Special design services are available based on your 
individual requirements. Write today for literature. 


TT © R I Pa: MANUFACTURING COMPANY 


Automatic Collector Division, 1133 Rankin St., St. Paul 16, Minn., Dept. 834 
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Offer flexible-impeller pump 


in sanitary design 


Retain versatile features — 
combine characteristics of 
centrifugal and positive 
displacement pumps 


NEW LINE of sanitary, SS 
pumps — five years in devel- 
opment and field-testing stage 
— can be used on many liquid 
dairy and general-food prod- 
ucts. They will handle fluids 
over wide viscosity range as 
well as liquids containing 
solids in suspension. 

Pumps have only one mov- 
ing part, a flexible non-toxic 
neoprene impeller. Impeller’s 
operation, see diagram below, 
generates vacuum for self 
priming while producing uni- 
form, steady flow. 

Priming action is sufficient 
to lift water up to 15 ft when 
pumps are dry and up to 25 
ft when primed. Units will 
operate in either direction 
with equal efficiency. 

These pumps, trade named 
Pureflo, are made in 26 mod- 
els with capacities of 10, 25, 
50 and 100 gpm. They are 
available as individual pedes- 
tal-mounted units or com- 
bined with sanitary motor. 

All models are made with 





Sanitary pump has quick-release 

clamps for easy disassembly and 

assembly. To fit practically any 

existing piping, pump head can 
be rotated 360° 


sanitary Acme-Thread ports. 
As an optional feature, 10 and 
25 gpm models are offered 
with CIP ports (ground flanges 
with grooves for gaskets, con- 
nected to pipes by clamp-on 
fittings). Another optional ac- 
cessory is a_ high-pressure 
impeller for applications re- 
quiring high discharge pres- 
sures. 

Motor-pump units in 50 and 
100 gpm capacities are avail- 
able with adapters for mount- 
ing in compartments of bulk- 
transport trucks. 

Supplier: Jabsco Pump Com- 
pany, 1485 Dale Way, Costa 
Mesa, Calif. 
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Operating principle of Jabsco pump is simple: As flexible, neo- 
prene impeller rotates, blades leaving offset plate at top of pump 
casing separate creating a vacuum for self priming (left). Liquid 
flows between blades, and is carried by them from intake to outlet 
port (center). As blades again contact offset plate, they bend 
creating a squeezing action which pushes liquid into discharge line 
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Spiral nozzles atomize 
at lower pressures 


Eight models of non-clog- 
ging spiral nozzles give better 
atomization at lower pressures 
than conventional nozzles of 
similar capacity and are made 
from one piece of material. 

Nozzles called TF-10 and 
TF-14 series, provide capac- 
ities of 4 and 8 gpm respec- 
tively at 40 psi with wide or 
narrow angle and full or hol- 
low cone pattern. Each model 
is available in brass, 303 stain- 
less steel or plastic. 

Supplier: Bete Fog Nozzle, 
Inc., 309 Wells Street, Green- 
field, Mass 
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For difficult coupling 
of pneumatic lines 


Uses: An improved coupling 
simplifies joining of pneumatic 
lines with a strong seal under 
difficult conditions such as 
limited space or curved pipe 
sections. 

Features: Design and con- 
struction features make the 
coupling suitable for inserting 
glass pipe (sight-glass) sec- 
tions into an existing pipe 
line. 

In addition the coupling will 
tolerate misalignment to the 





Assembled unit is shown in the 


with the five 
grouped around it 


center parts 


extent that tight connections 
can be made on the arc of an 
elbow. 

Description: Made of cast 
aluminum, and will stand 
pressures up to 100 psi. Sizes 
range from 1% to 4 inches 
diameter. 

Supplier: Fluidizer division 
Corp., Hopkins, 
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Major improvements at Cudahy plant 
include new 
“Taylor -controlled 


Julian smokehouses 


During the past year the 
Cudahy Packing Co.'s plant 
in Phoenix, Arizona, has 


tioning the inlet and outlet 
dampers to control amount 
of recirculation. Typical of 
hundreds of Taylor smoke- 
house control systems in 
service, the Cudahy appli- 
cation provides these im- 
portant benefits, which also can be yours: 

1. Minimum shrinkage 3. Low operating costs 

2. Minimum smoking time 4. Consistent high quality 
That's why so many processors specify ‘Taylor 
equipped as usual’’ when they order new equip- 
ment. Why don't you call your Taylor Field 
Engineer or write now for Catalog 500MP. 
Taylor Instrument Companies, Rochester, 
New York, or Toronto, Ontario. 


improved its profit-making 
potential with addition of 
a new 35-cage Capacity 
Julian smokehouse facility, 
supposed to be the largest in the Southwest. 
Each of the smokehouses is controlled by a 
Taylor Futscopr* Recording Wet-and-Dry-Bulb 
Controller which keeps strict watch over hu- 
midity and temperature. The dry-bulb control 
adjusts the main steam valve to maintain a con- 
The 


wet-bulb control maintains a constant humidity 







stant temperature in the smokehouse. 










by throttling the spray water valve and by posi- 


*Reg. U.S. Pat. Off. 


‘Taylor /nsteumentS MEAN ACCURACY FIRST 
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Ideal for Dairy and Food Industries 


The Strahman Spray Nozzle does a better job with the least 
amount of water. This precision made nozzle enables the opera- 
tor to get any type stream of water to do his job by simply 
pressing the lever. A soft spray is sent forth with slight pressure 
on the lever, and a strong straight stream may be had by push- 
ing the lever all the way down. This convenient control of the 
wash water assures better cleaning with a lot less effort. The 
nozzle automatically shuts off the moment the lever is released, 


thereby eliminating all waste of water. 


RENEWABLE RUBBER COVER. The sturdy cover protects the nozzle and 
your equipment against knocks and dents, When the cover becomes 
worn, replace it with a new one. 


CONSULT YOUR DEALER 





STRAHMAN VALVES, INC., NICOLET AVE., FLORHAM PARK, N. J. 
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“This brush is a real labor saver for 
overhead pipes...and safer, too.” 


es 





SPARTA’S NEW OVERHEAD PIPE BRUSH slips on with 


a simple twist... 


forms a ‘“‘magic circle’? of hard working 


nylon bristles. Long 36” handle eliminates tedious and dan- 
gerous ladder moving and climbing. The SPARTA C-I-P is 


another job-designed brush that saves you time... 


cleans 


better... lasts longer. Write for FREE CATALOG with prices. 





* 


_* SPECIFY 


a ip —Fbg wi 
SPARTA 


SPARTA BRUSH 
COMPANY, INC. 


Sparta, Wisconsin 


““The Recognized Specialist in Food Processing Brushes’’ 
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Hose-end filter catches 
10 micron particles 


Monitors effectiveness of 
primary filter system 


Uses-Features: High-flow 
capacity filter provides a back- 
stop to collect particle con- 
taminants and to monitor the 
effectiveness of upstream pri- 
mary filtration system. 

The turbomonitor filter is 
designed for hose-end or pipe- 
line filtration. To check for 
satisfactory primary filter op- 
eration, the monitoring filter 
is disassembled to ascertain 





Clamp-on hose adapter makes 
filter cone easily accessible 


if any material has collected. 
Buildup of collected material 
serves as a warning that the 
primary filter is not function- 
ing properly. 

Because the unit is designed 
for low contaminant tolerance, 
the rate of flow is rapidly 
reduced by such a buildup. 
This rapid flow reduction 
signals failure of primary fil- 
ter. 

Description: Filter element 
consists of a_ stainless-steel, 
cone-shaped, wire-cloth filter 
with a coarse mesh sleeve. An 
aluminum housing is equipped 
with four inch NPT female 
inlet and outlet connections. 
Clamp connection, shown at 
the inlet port, allows selection 
of a variety of standard size 
hose or pipe adapters (see 
photo). 

Three sizes available are 
10%, 14%, and 17% inches 
long and have _ respective 
capacities of 300, 360 and 720 
gpm. Normal pressure drop is 
three pounds on the smallest 
and seven pounds on the 
largest models. All three will 
handle a pressure drop of 150 
psi. 

During routine examina- 
tions, ordinary accumulations 
are usually removed by a 
simple back-flush, but ex- 
tremely persistent deposits 


FLUID & GAS PRESSURE TANKS 


STAINLESS & CARBON STEEL TANKS 


corrosive acids and gases. 





J-1 PRESSURE TANK Stain- 
less steel, surplus aircraft oxygen 
tank. 48” long, 24” dia. Rated for 400 
P.S.1. working pressure, 18,000 cu. 
in. vol., 77.9 gal. capacity. 1%” pipe 
thread fitting at each end. New con- 
dition. Shipping weight 247 Ibs. 
F.O.B. Chicago. 

No. AA832.......4. eeecee se $99 


ae G-1 TANK 
3 Stainless steel. 
: oy Capacity 2100 cu. 
S ne in. (9 gals.) 450 
P.S.1. %" pipe thread port at each 
end. 24” long, 12” dia. Shipping 
weight 19 Ibs. F.O.B. Chicago. (Two 
for $27.00.) 
No. AA63 Each............814% 








NON-SHATTERABLE CO: 
CYLINDER This type of pres- 
sure bottle was used by the Armed 
Forces for inflating life rafts. 18%" 
long, 3%" dia. Has %” pipe thread 
opening at one end. Capacity 2.98 


(GOVERNMENT SURPLUS BARGAINS) 
Steel tanks for the handling. storage and transportation of gases, bever- 
ages, fuels, hydraulic fluids and other liquids, Stainless steel tanks for 


























FREON TANK Capacity 22 oz. 
of Freon F22, 6 cc Methy! Alcohol. 
18%” long, 2” dia. %” pipe thread 
opening at one end. Equipped with 
brass valve. Shipping weight 3 Ibs. 
F.0O.B. Chicago. (Six for $8.00.) 

No. AA834 Each............ $15° 


D-2 AIR TANK Carbon steel. 
Capacity 500 cu. in. (approx. 2 gals.) 
450 P.S.|. %" pipe thread port at 
each end. 24” long, 6” dia. Postpaid. 
(Two for $8.50.) 

No. AA391 Each........... $45 
Br ee CORNELIUS 
HIGH PRESSURE 
(1500-2000 P.S.!.) 


AIR 
COMPRESSOR 
Three cylinder, 3- 





Sear” complete with 27 


volt, D.C. 20 amp. motor, with fan. |” 


Rated 1500 P.S.1I. continuous duty, 


2000 P.S.I. intermittent. Pressure E 
switch in base. As released by Air | ~ 
Force, in used, serviceable condi- | | 


tion. Covered by our 30 day GUAR- 
ANTEE. 1114” long, 7” high, 9” wide. 
Shipping weight 12 Ibs. F.O.B. Chi- 
cago. Limited quantity. 





















CSUR 


stage compressor, | — 













Ibs. of CO.—at 1800 P.S.I. Shipping | NO. AA549....ecccccescceeee S350" ; 


weight 10 Ibs. F.0.B. Chicago. Write today for FREE CATALOG 
No. AADOS .ccccccccee Pcicseere of other EQUIPMENT BARGAINS | 


GROBAN SUPPLY COMPANY 


1139 SOUTH WABASH AVE., DEPT. AA-7, CHICAGO 5, ILL., WEbster 9-3793 
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RUBBER TREADS ... a wide choice of 
treads suited to all types of floors, includ- 


ing Darnelloprene oil, water and chemical- 
resistant treads, make Darnell Casters and 


Wheels highly adapted to rough usage. 


: b RUST-PROOFED . . . by zinc plating, 
5 Darnell Casters give longer, care-free life 


AINS | 





t 9-3793 


wherever water, steam and corroding chem- 
icals are freely used. 


LUBRICATION .. . all swivel and wheel 
bearings are factory packed with a high 
quality grease that "stands up" under at- 
tack by heat and water. Quick grease-gun 
lubrication provides easy maintenance. 


- 











STRING GUARDS .. . Even though string 
end ravelings may wind around the hub, 
these string guards insure easy rolling at 
all times. 


i rau 
DARREL 
\caSTER 
mA lase 
anual 





al 








DESCRIBING 
OVER 4000 
TYPES OF 
CASTERS 
AND 
WHEELS 


DARNELL CORPORATION, Lrp. 


DOWNEY (Los Angeles County) CALIF 
37-28 SIXTY-FIRST, WOODSIDE 77, L.1., N.Y. 
36 NORTH CLINTON ST., CHICAGO 6, ILL. 
1000 PEACHTREE N. E., ATLANTA, GA. 
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maintenance 


may require a detergent wash 
followed by ultrasonic clean- 
ing. 

Continued effectiveness of 
a used filter element is easily 
checked by a bubble integrity 
test that will determine the 
degree of filtration offered. 

Supplier: Purolator Prod- 
ucts, Inc., Rahway, N.J. 
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Better conveyor sanitation 
with automatic washer 


Uses-Features: For auto- 
matic conveyor belt cleaning, 
system cuts clean-up time and 
reduces bacteria counts on 
metal or rubber conveyor and 
elevator belts. 

Since tedious hand-cleaning 
is eliminated, cleaning time is 
reduced as much as 65 per- 
cent and cleaning can _ be 
accomplished during _ short 
breaks or scheduled produc- 
tion stops. 

Description: Multiple high- 
pressure nozzles, spaced at 
intervals across width of con- 
veyor belt, are permanently 





Underside of 2 belts is being 
cleaned by four sprays; top of 
the belts is also being cleaned 
by four sprays 2 of which are 
barely visible 


positioned to wash top and 
bottom surfaces at the same 
time (see photo). 

In plants where high pres- 
sure hot water is not avail- 
able, a Sellers hydraulic jet 
unit is used. The jet cleaner 
utilizes thermal energy of 
steam to convert a low-pres- 
sure cold water supply to a 
high-pressure hot water sup- 
ply. Equipment also mixes 
detergent into hot water flow. 

For instance, a jet operating 
with 5 psi of steam and 10 
psi of water at 60 F will de- 









Replace them all 





























pumps, motors 
ladders 


buckets, brushes 





and clean up faster 
with the new 
Oakéite 

SANISEPTOR 





So much faster that a brewery reports the unit paying for 
itself in one day’s use...a meat packer figures each hour’s 
use of the Oakite SANISEPTOR saves him $1.60...a food 
packer states his maintenance cleaning time has been cut 
“*iust about in half.’’ 

Not only faster, but better, too, because the cleansing 
jet-stream from the Oakite SANISEPTOR can reach places 
where brushes and mops can’t — way up, behind and under 
equipment, in narrow crevices and tight corners. 

Mechanized cleaning couldn’t be simpler. Just load the 
SANISEPTOR with Oakite detergent, connect to any hot- 
water outlet and turn a valve. You get a jet of hot detergent 
solution to knock loose the toughest soils. Turn another 
valve to rinse. No pump, motor or steam supply needed be- 
cause the Oakite SANISEPTOR operates on your own line 
pressure. Weighs only 25 lbs., stands only 21 inches high, 
easily portable from job to job. Use it everywhere — on 
conveyors, holding tanks, vats, equipment, floors, walls. 
For more details, write to Oakite Products, Inc., 26G Rector 
Street, New York 6, N.Y. 

























as 


years’ leadership in industrial cleaning 













Technical Service Representatives in Principal Cities of U. S$. and Canada 
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Pur-O-Tex Belting 


proves best for the job! 


Ton-Tex Pur-O-Tex is a white, non- 
toxic conveyor belt that is ideal for 
the food industry. It is made of 
plies of selected duck welded to- 
gether with special compounds to 
resist water, oil, grease, heat and 
mild abrasion. 


TON-TEX CORPORATION, GRAND RAPIDS 2, MICH. 





31 COLUMBUS AVENUE 
pdm bet acd NEW JERSEY 


ad 


CONVEYOR AND 
PEP eee 


Pur-O-Tex will not impart taste or 
odor to products carried. It is per- 
manently pliable and can be vulcan- 
ized endless. Easy to wash and keep 
clean—an excellent "inspection" belt. 

cm Write our Engineering 


Department for help in planning 
your conveyor jobs. 


1180 AUZERAIS AVENUE 
SAN cei ICSE I 28. CALIFORNIA 


aL 
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1. VARIABLE CAPACITY . 

to 90 G.P.M. . 3 basic sizes. 
2. HORIZONTAL OR VERTICAL 
PORTS with same pump. Re- 
move just 1 bolt and turn 
casing 90°. 

3. SELF PRIMING with smooth, 
even flow. Famous Viking 
**gear-within-a-gear’’ principle. 
4. SLOW SPEED. Eliminates 
foaming and undue agitation. 
5. EASY AND FAST CLEANING. 
No threads or deep grooves in 
the pumping zone. 









For information on the complete 
line of Viking ‘“Sanitor’’ units, 
ask for new catalog FEP today! 





eeis /A\ sanitary 
L/B\\ STANDARDS 





Only Viking “Sanitor” Pumps | 
offer all these features: 






Cedar Falls, lowa, U.S.A. * In Canada, It’s “ROTO- 
KING” Pumps * See Our Catalog In Sweet's Plant Engineer’s File 





DISMANTLING 
Just loosen four 


6. COMPLETE 
without tools. 
hand wheels. 
7. PUMP THIN OR THICK LIQ- 
UIDS up to viscosities of 10,000 
S.S.U. 

8. SMOOTH, POLISHED solid 
dairy metal construction, Com- 
pletely meets 3A standards. 











































VIKING 


PUMP COMPANY 
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sanitation 


liver 175 F detergent ladened 
water at a pressure of 175 


psi. 
Supplier: Sellers Injector 
Corp., 1600 Hamilton St., 


Philadelphia 30, Pa. 
7022 on Reader Service Slip. 


Quickly connect 
poly tubing 

Features: For connecting 
small-diameter, polyethylene 
tubing, connector can be 
quickly and easily installed. 
Tubing is merely inserted into 
connector to full depth with 
a slight twisting motion. 

Tubing will not come out 
and connection will not leak. 

According to manufacturer, 
connector meets all require- 
ments for transmission of edi- 
ble fluids. 


Description: Fast & Tite 


. Connector has Buna-N o-ring 





OD-type connector does not re- 

strict flow. Fitting can be re- 

used after inserting new o-ring 
and grab-ring 


and special metal grab-ring. 
It is made of black polypro- 
pylene or natural nylon for 
use with standard tubing of 
Y%-in., 3%-in., %-in. and %- 
in. diameter. Threads are 
either male or female. 

Supplier. D & G Plastics 
Company, Overholt Road, PO 
Box 214, Kent, Ohio. 
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Quickly repair concrete 
or wood flooring 


Two, ready-to-use, plastic 
flooring maintenance products, 
called Kwik-Set and Crack- 
Fix, can be used together to 
completely rebuild a floor. 
They can also be used indi- 
vidually for specific floor re- 
pair problems. 

Kwik-Set is used to repair 
worn or rutted areas in con- 
crete or wood surfaces. It is 
recommended for use either 
inside or outside on plant 











“NIAGARA” 
NO-FROST 


--- DEPENDABLE 
and DURABLE 


Experienced operating men will 
tell you that Niagara No-Frost re- 
frigeration gives you the best re- 
sults in food freezing, cold storage 
warehousing, fruit and vegetable 
chilling. 

Especially in the tough spots, in 
such conditions as meat packing 
and crop pre-cooling, where there 
are large amounts of moisture and, 
extra air-borne causes of corrosion, 
No-Frost equipment out-lasts, out- 
performs and out-saves all other 
types. 

Because it, PREVENTS all frost 
or ice formation from the start, 
Niagara No-Frost gives you always 
full capacity, prevents waste of 
power. You escape all trouble and 
labor of de-frosting, have rooms 
that are always clean and sanitary, 
enjoy the lowest operating costs 
per ton of refrigeration. 

For more than a quarter of a cen- 
tury Niagara No-Frost durable, 
dependable equipment has been 
making money for its users. 


Write for Bulletin 105. 


NIAGARA BLOWER COMPANY 
405 Lexington Ave., New York 17, N. Y. 


Niagara District Engineers 
in Principal Cities of U. S. and Canada 
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maintenance 


aislkeways, ramps, loading 
docks, and platforms. 

Crack-Fix is used to repair 
cracks, expansion joints, and 
shallow holes in interior or 
exterior concrete or wood 
floors. 

With either product, floor 
surfaces are ready for use as 
soon as work is completed be- 
cause they become harder and 
smoother as traffic continues 
to roll over repaired areas. 

Both products are available 
in granular form and require 
no mixing, heating, or other 
preparation. 

Supplier: Revere Chemical 
Corp., 2010 East 102nd Street, 
Cleveland 6, Ohio. 
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Compact bottle crusher 
is portable 


Bottle crushing equipment 
that is designed for mounting 
on refuse containers’ will 
pulverize glass bottles and 
reduce volume of refuse to 
be handled. 

Design results in compact, 
portable equipment that will 
crush glass containers ranging 
in size up to 7 in. in diam. 

The equipment called Sam- 
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Crusher mounts on barrels or 
drums having 10 to 24 inch 
diameter top 


co Glass and Bottle Pulverizer, 
crushes glass by use of a re- 
inforced steel plate impeller 
that has crushing knobs 
welded to it. Electric drive 
motor is provided with auto- 
matic overload protection and 
is completely enclosed in the 
unit. 

Supplier: Syrall Manufac- 
turing Co., 511 North State 
Street, Syracuse 3, N.Y. 
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“Made OF Stainless Steel 
... Made BY Jenkins” 


And the “BY” is the most important word in that Spec! 


Let’s talk sense about stainless steel valves. 


The material, the metal itself, is pretty much a cut-and- 
dried matter of specifications — selecting the right metal 
for a particular application. After all, the same alloys are 
available to all valve manufacturers! 


But — 

Just as is the case with iron or bronze valves, the basic and 
essential difference is in the way valves are made. Perfec- 
tion of castings .. . precision machining .. . sound design 
. . . painstaking inspection and testing — 


These are the really meaningful, the sense-making factors 


which impel more and more buyers to specify “BY 
Jenkins,” along with the specification for a particular alloy. 


At Jenkins every operation, every process, every test, every 
worker — all combine to fulfill the traditional (almost 
100 years old!) standard of Jenkins quality — the very 
highest, the standard of quality for valves. 


SEND FOR CATALOG 59-SS of Jenkins Stainless Steel 
Valves in types and alloys to fill 99 out of 100 applica- 
tion requirements. All made the Jenkins way to give you 


the longest, most dependable valve performance money 


can buy. Jenkins Bros., 100 Park Ave., New York 17. 







VALVES & 


Available — and Promptly — ff Leading Distributors Everywhere 
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Blade tip of ultrasonic sealer bonding “Mylar” polyester 
film without use of chemicals or adhesives. Operation is 
silent, heat-free, completely safe 





New ultrasonic invention gives 


Instant bonds for ‘seal-resistant’ films 
without heat, adhesives, or chemicals 


“Zephyr 300" Ultra Sonic Sealer consists of 
a driver unit, left, and a head section, right 
(shown mounted on a table). 

Former houses a 25-kc power generator and 
an associated control panel, is 36!/2 in. high 
by 24 in. wide by 17 in. deep, weighs ap- 
proximately 200 Ib. 

Head section contains an air-cooled trans- 
ducer and the operating tool. Mounted on 
adjustable base which may be used as an 
anvil, unit is 23 in. high by 10 7/16 in. wide 
by 18!/2 in. deep, and weighs 85 Ib. Equip- 
ment operates from 115-v AC line. 

In operation, the electronic generator pro- 
duces oscillatory electrical energy at re- 
quired frequency. Transducer in operating 
head converts the electrical energy into 
vibrating mechanical energy. 

A solid metal cone attached to the trans- 
ducer functions as a hammering tool. Re- 
sembling an inverted horn, cone is posi- 
tioned perpendicular to the base or anvil. 
Energy from the transducer enters the wide 
end of the cone, and is constricted and con- 
centrated as it converges toward point of 
tool. 

Ready adjustment to accommodate vary- 
ing thickness of material and different pro- 
duction-line positions is possible since tool 
and transducer "float" on a spring-loaded 
suspension system. 








Seals right through oil, food, coatings — absolute closure 
for any filled plastic or plastic-coated package or pouch 


“MYLAR,” uncoated cello- 
phane and other hitherto 
“seal-resistant” films — as 
well as easily sealed polyethyl- 
ene — are instantly, economi- 
cally and permanently welded 
by high-frequency sound with 
new “Zephyr 300” Ultra Sonic 
Sealer. 

Resultant bonds — often as 
strong as or stronger than the 
films being joined — are 
achieved on film thicknesses 
ranging from %4 mil to 100 
mils, at speeds up to 1200 
linear inches per min. 

Most immediate food-field 
application may be for pouch 
sealing of “heat-in-bag” foods. 

However, the device also 
provides an effective mechani- 
cal lock of unlike materials 
(it will fuse plastic or plastic- 
coated materials to paper or 
fiber), and therefore is likely 
to have additional food pack- 
aging uses. 


FOOD PROCESSING 
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~ 7 Keep the knife 
away from 
your product! 


Fundamental principle on 
which the sealer operates is 
simple: two pieces of plastic 
are sandwiched between a 
solid “anvil” and a continuous- 
ly hammering tool. 

Latter, moving at rate of 
20,000 blows per second, or 
faster, welds plastics by re- 
leasing kinetic energy within 
the material joined. 

The imperceptible vertical 
movement of the tool in con- 
tact with the plastic generates 


“Zephyr 300” Ultra Sonic 
Sealer by Ultra Sonic 
Seal, Inc., a Division of 
Kleer-Vu Industries, Inc., 


76 Madison Ave., New 
York 16, N.Y. 
7028 on Reader Service Slip. 





heat internally between the 
sandwiched layers of material 


oo — creating a natural molec- 
ular bond. 

This heat, however, dissi- 

Is pates into the cold masses of 


anvil and operating tool — 
leaving the outer surfaces of 
the material cool. 
Thus, the bond is produced 
i without deforming, distorting 
‘ or changing the properties of 
the material. 





Typical of users who already 
have incorporated the Ultra 

Sonic Sealer into their manu- 
_ facturing operations are Wild- 


thy, | ™an-Jacquart Co. Norristown, | AWOid unpacking damage...order containers 


Pa., producer of knitting ma- 


elded | Signal ‘Division of Westng, | With easy-opening §COTCH BRAND tear strip 





-ello- 


| with house Air Brake Co., Swiss- 
Sonic vale, Pa. ; s 

The former employs the Be sure your product makes it all the way to the grocers shelves 
fen as | unit to seal “Mylar” belts looking neat . . . undamaged . . . inviting sales. Avoid the ripping, 
mn the | measuring up to 40 ft in gouging, slicing of the stockboy’s knife. Choose containers with 
- are — length, used for programming clean-cutting tear strip tapes. “ScotcH” Branp Tear Strip Tape 
nesses [| patterns on knitting machines. makes your container the grocers’ favorite “fast opener.” It’s easy. 
o 100 5 Union Switch & Signal uses 


It’s safe. It stops damaged goods. It makes for 41% faster shelf stock- 
ing. 45% faster pricing. And “ScotcH” Branp Tear Strip Tape works 
perfectly . . . 1000 times out of 1000. 


1200 § the new sealer for welding 
plastic strips coated with 
j-field § photographic emulsions. Fused 








h [ultrasonically to form a con- Add this extra appeal to your containers. Talk today with your 
eee : tinuous loop, they are used container supplier, your 3M Representative or nearest “ScoTcH 
‘ ee ) in data display equipment. Branp Tape Distributor ... . or write: 3M Co., 900 Bush Avenue, 
Lied a St. Paul 6, Minnesota, Dept. IBC-71. 
c _- j Other applications recently < 
terials § developed for the sealer — 
lastic- E Siile: ‘the afovemmeiteded MMinwesora Miininc ano ANUFACTURING COMPANY 
per Or § sealing of “heat-in-bag” liq- .. WHERE RESEARCH IS THE KEY TO TOMORROW 
— : uid and solid foods a include '*SCOTCH'’ IS A REGISTERED TRADEMARK OF 3M CO., ST. PAUL 6, MINN, 
pack- — the manufacture of book 


jackets by sealing plastic film 
7029 on Reader Service Slip. 
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MANPOWER 





Food Processing Firms! 


Manpower, Inc., the world’s largest Tempo- 
rary Help and Business Service has a long 
and exciting history of helpful service to firms 
in every segment of the Food Processing In- 
dustry. Because of the sharp seasonal peaks 


| 

| IN YOUR OFFICE 

Typing 

| Monthly Billing Work | 

| Filing and Clerical Work | 

| Stenographic Work | 

| Mailing Work | 

| Vacation Replacements | 

| | 
J 












/ A“ Production Line Help 


experienced in canning, packing, and process- 
ing operations, food processors have found 
the use of Temporary Help one of the most 
effective management tools at their disposal. 


Here are just a few of the many (Geemberiee So ae ees 1 
| ways Manpower Services are used by | 
Food Firms all over the country: | 


ADVERTISING & | 
SALES PROMOTION | 
| Store Demonstrating | 
Convention Work | 
Survey Interviewing | 
IN YOUR PLANT “‘Mystery Shoppers” | 
& WAREHOUSE | 
Delivery Help | 
Material Handling | 
Maintenance Work il 
Packing and Shipping 


Point-of-Purchase Set-Up 
Sample Distribution 








Use Manpower, Inc. employees whenever you need them and as long as you need them at economical 
hourly rates. We pay all salaries, taxes & insurance... keep all payroll records. ALL MANPOWER 


EMPLOYEES ARE BONDED FOR YOUR PROTECTION. 


IMPORTANT! Within the next 60 days, 
your local Manpower Representative will 
be in to see you. Ask him for a copy of 
our report: ‘‘A Program for Food Process- 
ing Firms.” 





manpower, inc. 


Over 200 Offices in the U.S., Canada, Mexico, & Europe 
World Headquarters: 820 North Plankinton Avenue 


Milwaukee, Wisconsin 
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to kraft papers, fusion of the 
ends of polyethylene and poly- 
propylene rope, sealing of con- 
tainers holding lubricant-pro- 
tected bearings and_ gears, 
processing of poly-coated pa- 
per stock in manufacture of 
hot drink cups and formation 
of polypropylene film into con- 
tinuous tubing for explosive 
containers. END 


Hyperaccurate 
scale system 


... cuts overweight loss 
by as much as 75% 
when used with flexible 
packaging or other 
packaging machinery 


Uses: Effectiveness of high- 
speed Merco-Weigher Scale 
System already has_ been 
thoroughly checked out with 
cookies, biscuits, pretzels, 
candies, nuts, vegetables and 


tak tg? 


Floor operation permits filling 

and adjusting machine with 

greatest ease, time saving (prod- 

uct is carried to top of packag- 

ing machine by bucket con- 
veyor) 


French-fried potatoes for 
quick freezing. System re- 
portedly also is effective with 
powders. 

Used in conjunction with 
company’s Verti-Pak flexible 
packaging machine, the sys- 
tem also is available indepen- 
dently for use with other 
packaging machinery. 

Features: Because of a more 
positive, sensitive vernier ad- 
justment, and an entirely in- 
dependent mounting from the 
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rest of the machine (to elimi- E 
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nate any vibration), the scales 
attain an unusual degree of 
accuracy. 

On the average, they will 
hold overweights to % of one 
piece. In a specific instance, 
one midwest candy manufac- 
turer with a package of 30 
lollipops is holding overweight 
to less than 1% unit per pack- 
age. With some products, an 
accuracy of % of one percent 
can be achieved. 

Description: Length of feed 
from storage bins to scale is 
custom-designed in _ interre- 
lated sections to provide max- 
imum feeding efficiency, de- 
pending on product. 

Dual-dribble and bulk feeds, 
running simultaneously in the 
last section, are operated by 
separate vibrators, permitting 
dribble feed to continue after 
bulk feed shuts off. 

Extra-sensitive pivot points, 
and lightweight aluminum bal- 
ance and buckets give more 
precise response. Drop from 
scales to buckets is minimized 
to protect product. 

Another feature is an auto- 
matic control that keeps ma- 
chine working at full efficien- 
cy at all times. None of the 
scales will dump until all are 
properly filled. 

Merco-Weigher Scales are 
constructed in batteries of 
from two to six units — avail- 
able for either overhead or 
ground installation (as illus- 
trated). 

Supplier: Mercury Heat 
Sealing Equipment Co., 2601 
N. Howard St., Philadelphia 
33, Pa. 
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"Wait till they're cool .. ." 
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NEW MORTON FLOCRON DISPENSER CUTS CANNING COSTS FOR 63 PRODUCTS! 


No splash... no spill... no overfill! 
Companies who use Morton's amazing 
Flocron liquid dispenser system to han- 
dle any of the 63 different food products 
listed above report that Flocron avoids 
the waste inherent in ‘‘overflow fill’ sys- 
tems, stops splash loss, and dispenses 
more than 40 different ingredients with 
money-saving speed and accuracy. 





The versatile Flocron is actually a precise electronic system 
with photoelectric circuits in a sealed unit and a new lever- 
type photo switch to activate dispensing. It assures accuracy, 
even on lines handling up to 300 units per minute! Remote 
electronic controls permit you to ‘‘dial’’ the exact amount of 
liquid required for varying can sizes. 


Designed for efficient, low cost operation. The Flocron is 
made of stainless steel and plastic and is constructed to avoid 
corrosion and lengthy breakdowns that result in costly down- 
time. There are no valves to stick or clog, and the Flocron is 
easily cleaned by circulating a detergent solution through the 
fluid system and following this with a sanitizer. No need to 
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revise production lines. The Flocron can be operated with 
existing equipment. Scientific Dispensing Company techni- 
cians in all areas will assist with installation and servicing. 
Some of the liquids you can dispense with the Flocron are: 
ascorbic acid, beef gravy, brine, concentrated syrup, hot butter, 
Monosodium Glutamate, spice oils, sugar and brine, tomato 
puree and vinegar. 


MORTON ALSO OFFERS 

CORROSION-FREE BRINEMAKERS 
In addition to the Flocron liquid dispenser, 
Morton also offers a complete range of Brine- 
makers, capable of producing up to 800 gals. 
of saturated pure brine per hour, With the Morton Brinemaker, 
salt is handled only once at the Brinemaker location from 
where it may flow or be pumped to the Flocron or other usage 
points. No space-wasting storage tank needed; no need for 
costly shut downs for cleaning out impurities. 


SCIENTIFIC DISPENSING COMPANY / DIVISION OF 


MORTON SALT COMPANY 


110 N. Wacker Drive + Chicago, Illinois + FI 6-1300 
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compact 
design 
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flexible 
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Keeps produce fresh, intact 
in cross-country reefer hauls 


SXRARRRREE 






A TOUGH NEW  thin-wall 
plastic bag that has remark- 
able properties of impact-, 
tear- and tensile strength is 
keeping cabbage, carrots and 
lettuce in crisp and damage- 
free condition when shipped 
to distant points from Texas’ 
Rio Grande Valley. 
Manufactured by Texas 
Plastics, Inc., Elsa, Texas, 
from special compounds of 
W. R. Grace & Company’s 
“Grex” high-density polyethyl- 
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Designed for high speed ene, the perforated “Strong- 
operation, single - pur- Tex” master bags hold about 
pose mechanisms elimi- 60 lb of cabbage or lettuce, 
oe Shere Sie ree. or about 48 one-lb bags of 


allow fast changeover, 






carrots packaged in conven- 
tional polyethylene. 


; 3 Typical field-to-reefer se- . 
The rugged Bartelt Vertical Packager offers definite advantages quence is shown in photos. Saf 


to manufacturers using a pillow-type package. The compact, 7034 on Reader Service Slip. Biba. 
single tube Vertical Packager produces pouches at speeds of 
40 to 100 per minute. New methods of web-feed and sealing 
produce strong, neat seals even at these high speeds. Changing 
fs from one package size to another is a simple 15 minute operation! 
The web forming collar, forming tube and draw-down mechanism 
are quickly interchangeable without tools, saving hours of set- 
up time. Draw-down unit and heat sealer work independently 
to avoid distortion of seal. 


Write Today for the Latest Bartelt Vertical Brochure 


















BARTELT ENGINEERING CO., INC. 
Subsidiary of Riegel Paper Corporation 


1900 Harrison Ave. « Rockford, Illinois 
New York * Chicago *° San Francisco 
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Large wagons of freshly picked 
cabbage are pulled up beside 
the portable-generator-operated 
conveyor belt (left) set up in 
growing field. Conveyor line 
closeup (below) shows how spe- 
cial polyethylene master bags 
are set up on square racks for 


q filling. Sealing is with wire loop 





eer J 


i 


a 


a 


After packing in field, master 
bags of cabbage are carried to 
terminal points (above) where 
the produce is loaded in refrig- 
erated cars. Because cabbage 
packed in the new bags can be 
"top iced" (left), reefer ship- 
ments are much less expensive 
than where end icing and air 


q circulation are required 
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EXTENSIBLE 


THREE WAYS 





CLUBAK- 


SAVES MONEY FOR 
FOOD PROCESSORS 


Ne 
FILLING! 





New kind of paper stretches to reduce 
multiwall costs...improve performance 


CLUPAK extensible paper multiwalls g-i-v-e to absorb impact 
and strain... give even better performance than conventional 
kraft bags of heavier basis weight . . . produce substantial 
paper tonnage savings, plus other major benefits: 


FILLING: Multiwalls fill faster and more evenly .. . reduce 
breakage . . . prevent costly interruptions in filling line 
schedules. 
HANDLING: Withstand boxcar manhandling by absorbing 
impact ... minimize loss from product damage and waste. 
WAREHOUSING: Take rougher handling, higher stacking, 
without splitting or bursting. 

Today 15% to 25% of all industrial multiwalls are made of 


CLUPAK extensible paper. Savings are the reason! Ask the 
man who sells you paper for a test shipment! 


HANDLING! 






*cLupak, Inc.’s trademark for extensible paper manufactured under its authority and satisfying its specifications. cLupak, Inc., 530 5th Ave., N. Y. 36, N.Y. 


\ 
\ 


rm 


a 
a 


% 


™ 


<= — = 
i P 
ro 
Di 


| Ps 
t 


WAREHOUSING! 


Compared to conventional 
kraft of equal basis weight has: 
© Up to 7 times more controlled machine direction stretch. 
e 3 to 5 times greater ability to withstand impact and shock. 
10 to 20% increase in cross direction stretch. 


40% improved puncture resistance. 
Identical smoothness and printability. 





EXTENSIBLE 


CLUPAK: 


PAPER 





“IT STRETCHES TO SHRINK YOUR COSTS” 


7035 on Reader Service Slip. 


7\ 








BULLETIN FOR 1961 
From National Canners Association 


importance 
oF... 


NATIONAL CANNERS ASSOCIATION 
1133 - 20m STREET, NORTHWEST 
WASHINGTON, D.C. 


NOTICE 


“The Food and Drug Administration has made ex- 
tensive seizures of tomatoes and tomato products 
due to Drosophila egg and maggot contamination.” 
..."We strongly urge the cooperation of all canners 
of tomatoes and tomato products to initiate a com- 
plete program of Drosophila control.” 


Use of Pyrethrum Dust 


“Extensive experiments and industry experience 
have revealed that pyrethrum dust containing 0.1% 
stabilized pyrethrins plus 1.0% piperonyl butoxide 
applied to tomato fruit will repel Drosophila flies 
and largely prevent egg deposition for 10 to 20 
hours.” 


“Tomato canners are urged to discuss the above 
pyrethrum dust requirements with their supplier 
and obtain adequate certification that the dust pur- 
chased meets these requirements, namely: 


(a) That the dust contains a minimum of 0.1% 
stabilized pyrethrins plus t.0°% of piperonyl bu- 
toxide.” 


(c) “That the pyrethrum dust has been prepared 
i " lean equi we r 
in thoroughly clean equipment RE Pope nee he Seer 
from which these excerpts were 
taken, are available free from 
Fairfield Chemicals 


Pyrethrum dust bases, containing piperonyl butoxide and pyrethrins, are available to insecticide 
formulators and processors nationally through the nationwide field offices and sales representa- 
tives of Fairfield Chemicals, Food Machinery and Chemical Corporation. 





“Reg. U.S. Pat. Off. F.M.C. 


Putting Ideas to Work 
FOOD MACHINERY AND CHEMICAL CORPORATION 


Fairfield Chemicals 


Sales Headquarters 
441 LEXINGTON AVENUE, NEW YORK 17, N.Y. 
Branches in principal cities. In Canada: Natural Products Corporation, Montreal and Toronto. 


aSi ST Sis ad 
AND CHEMICAL 
CORPORATION ® 
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Newest vertical packager 
boasts design advances 


Features-Description: Sin- 
gle-tube vertical Bartelt pack- 
ager — by manufacturer of 
established line of horizontally 
oriented packaging equipment 
— reportedly solves the prob- 
lems encountered in operation 
of most of this type packaging 
machinery already on _ the 
market. 

One problem has been effec- 
tively attaining high speed. 


ae 
A 
» 
* 
Po 
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In spite of its rugged construc- 

tion and weight — more than 

a ton — vertical packager rests 

on a rectangular area of only 
two by four f 


Operating at production rates 
of up to 100 pouches per min, 
the vertical packager safe- 
guards against undue distor- 
tion of the heat seals and web 
material through its unusual 
web-feed system. 

The web-feed drawdown 
mechanism operates separately 
from the seal bars, and su- 
perior seals are obtainable, as 
there is no excessive tension 
placed upon them during the 
web-feed cycle. 

As they do not enter in the 
web-feeding operation, the 
seal bars need only move in 
and out, adding the advan- 
tages of mechanical simplicity 
and low maintenance costs. 

Fast package size change- 
overs can be made due to the 
unique design of the machine’s 
web-forming collar and vacu- 
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| “Quality-proof” 
| your product 
¢| with the 


en 


»b- 


= | RCA Electronic 


the 


=| METAL 
DETECTOR 


No need to run the risk of con- 
tamination from tramp metal. 
Protect your customers and 
avoid costly complaints—law- 
suits, by finding the things that 
cause them! Steel, lead, nickel, 
brass, aluminum—they’re all 
discovered by the RCA Elec- 
tronic Detector, even pieces as 
small as .039 in. diameter. 


Use the RCA Metal Detector 
on your conveyors to sound an 
alarm, or to divert items con- 
taminated by tramp metal. In- 
spect product in bulk or pack- 
aged form. Waterproof aper- 


5 





‘uc- ture can be hosed down. Detec- 
han tor is easy to install, quickly 
pays for itself. New, low prices. 
Why wait another day for this 
low-cost protection? Write to 
RCA, Dept. X-243, Building 
15-1, Camden, N.J. 


ests 
only 
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The Most Trusted Name 
in Electronics 





® RADIO CORPORATION OF AMERICA 
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um web-feed head. Each may 
be replaced quickly for size 
changes without use of tools. 

A complete package change- 
over can be made in 15 min or 
less, keeping “down time” to 
a minimum, and_ increasing 
over-all production efficiency. 

Supplier: Bartelt Engineer- 
ing Co., Inc., 1900 Harrison 
Ave., Rockford, III. 
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Former-filler-sealer 
has double-tube for... 


Fast, versatile 
pouch packaging 


@ Up to 150 units/min 


| © From 2 by 3 to 8 x 14% 


pouches 


Uses: For accurate filling 
and packaging of such free- 
flowing products as_ frozen 
foods or candies. 

Features: Pouch former-fill- 
er-sealer, designated Stokes- 
wrap “1000,” has two tubes 





These two packages demonstrate 

versatility of double-tube unit. 

Product, filling mechanism, film, 

type of seal and _ production 

speed are different for each 
of the packages 


with two independent drives. 
Tubes can be operated either 
in tandem or completely in- 
dependently of each other. 
Thus machine can _ simul- 
taneously run two different 


| products into two different- 


size pouches at two different 

speeds through two feeds. 
Either pillow or four-seal 
packages are directly formed 
continued on page 75 











FOR THE COMPANY THEY KEEP... 
FOR THE SERVICE THEY PROVIDE 





















No better recommendation exists than the 
list of “blue chip” customers who use one or 
more models of Angelus Closing Machines - 
for efficient and cost-cutting service. 


The performance of Angelus Closing 
Machines is based not only on top-grade 
materials and quality of workmanship but 
on the right design to meet specific produc- 
tion problems, These leading canners know 
that Angelus, the only company in the world 
producing can closing machines exclusively, 
devotes all of its design efforts to create 
equipment for greatest production efficiency 
and easiest possible maintenance. 


Let Angelus put its 50 years of experience 
to work in solving your can closing produc- 
tion problems. Write today for complete 
details. Specify products, can dimensions and 
your capacity requirements. 


ANGELUS 


Sanitary Can Machine Company 
Cable Address “Angelmaco” Western Union Code 
4900 Pacific Boulevard « Los Angeles 58, Calif. 
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ALLIS-CHALMERS TAKES 
A LACING - TO IMPROVE 
PRODUCT QUALITY 
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Selects CLIPPER Hooks and Lacers 
for durability, easy installation, and 
smooth operation on small rollers 


Allis-Chalmers Manufacturing Company of Milwaukee, one of 
the nation’s leading manufacturers of farm machinery and equip- 
ment receives multiple benefits and improvement in product qual- 
ity by their application of Clipper hooks and lacers on Forage 
Blower and Harvester feed table aprons and draper type pick-up 
belts. 


They find in the Forage Harvester and Blower that Clipper lacing 
makes possible use of protective shields against the draper. On 
all applications drapers are easier to install, ran more smoothly 
on small rolls and are more durable. The material laced is two- 
ply rubberized material from 15% to 35% inches wide and from 
.060 to .090 inches thick. 

For more information — Detailed product information and case history examples 


of Clipper machine-lacing benefits are contained in Bulletin No. 157. Send for 
your free copy today. 


Ask your Industrial Distributor for Clipper Products 


BELT LACER 


} x COMPANY 


; 972 Front Ave., N. W., Grand Rapids 2, Michigan 
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Continuous line of frozen fish sticks passing from conveyor to Lynch 
BK Morpac machine where sensing device automatically counts, 
loads right number of sticks into open carton blank 


Combination of overwrapless carton, 


compact machine provides... 


New flexibility for 


fish-stick packaging 


PRODUCTION FLEXIBILITY 
to meet expanded demand — 
including the Lenten seasonal 
peak — is the outstanding 
new benefit offered by a com- 
pact automatic packaging ma- 
chine. Unit wraps fish sticks 
into one-piece, overwrapless 
cartons. 

Machine used is a modified 
Lynch BK Morpac. Because of 
its compactness (six ft long, 
two ft wide, five ft high), and 
moderate cost, additional units 
can be installed to provide 
additional productive capacity 
as needed. 

Operating speed is 40 com- 
pletely sealed packages per 
min. As fish sticks are received 
from a continuous line on an 
infeed conveyor, machine’s 
automatic sensing device 
counts the correct number of 
sticks, holds them, then feeds 
them into carton blank. 

Unit then wraps. carton 
around sticks, glues three 
sides, then discharges sealed 
packages. 

Hand filling and overwrap- 
ping of cartons are entirely 





eliminated. Some board sav- : 
ings are gained because of the /— 
smaller sq in. area needed in 
the wrap-around, sealed car- 
ton. 
Supplier: Machine exclu- 
sively distributed for fish | 
products packaging by Mara- | t 
thon, A Division of American 
Can Co., Menasha, Wis. 
7041 on Reader Service Slip. 
Carton blanks by Marathon. 
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Closeup shows eight frozen fish sticks 
being inserted into carton blank be- 
fore wrap-around operation begins 
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continued from page 73 

from roll stock of any type 
of heat-sealable film, paper, 
foil or laminate, with either 
impulse or conventional seal- 
ing. 

Machine operates at speeds 
up to 150 packages per min, 
producing pouches from 2 in. 
by 3 in. up to 8 in. by 14% 
in. (225 cu in. of product). 

Description: Double-tube 
former-filler-sealer has filling 
tubes located at sides and de- 
livery can be from either 
front, rear or side. 

For rapid changeover from 
one type of sealing method 


Double-tube _former-filler-sealer 
is of compact design; occupies 
less floor space than two single- 
tube units. Its production is con- 
tinuous. If one side is shut down 
for change-over or maintenance, 
other side continues to operate 


to another, machine has plug- 
in sealing mechanism. Jaws 
of mechanism are. air-op- 
erated for variable sealing 
pressure to meet requirements 
of different films and package 
widths. 

Temperature and dwell time 
are adjustable to compensate 
for varying film thicknesses. 

Machine can be purchased 
as single-tube unit, and sec- 
ond tube can be added when 
needed. 

Supplier: FMC Corporation, 
Packaging Machinery Division, 
4900 Summerdale Ave., Phila- 
delphia 24, Pa. 
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Check page 109 for helpful 


technical literature 
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To keep pace with Ohio’s dynamic growth, 
the state’s eight investor-owned electric power 
companies will spend three billion dollars in 
the coming decade to double capacity. As 
much new generating capacity will be pro- 
vided in the next ten years as was built in 
the past seventy-five. 

If you are seeking a plant site, these facts 
are important for two reasons. First, this is 
solid indication of the confidence electric util- 
ities have in Ohio’s future growth. Second, 


Koder M. Collison, Director 


State of Ohio, Department of 


Industrial and Economic Development 
700 Bryden Road Columbus 15, Ohio 


BILLION 


VOTE OF 
CONFIDENCE 


in the future of OHIO 












you can be sure there will be plentiful, de- 
pendable electric power for your industry. 
Today, Ohio’s generating capacity is 10.6 mil- 
lion kilowatts, and this state is the number 
one user of electric power in the nation. 


Additional information detailing vital plant 
site factors is yours for the asking. Send the 
coupon below on your letterhead for two new 
booklets of solid facts: Statistical Abstract of 


Ohio: 1960 and Ohio, The Growth State. 


Please Send: 
] Statistical Abstract of Ohio: 1960 
[] Ohio, The Growth State brochure 





NAME 


TITLE 





BUSINESS ADDRESS 


CITY 


ZONE STATE 


7044 on Reader Service Slip. 


75 








ee 






and mail the coupon below SO we Can tush you 

+ FREE box ot 100 Kimwipes disposable wipers! 
you Kimwipes in your own plant. Discover the cost 
ae you can make by replacing cloth in food 


processing operations. 


® 
wupe 


Available in handy pop-up packages or 
metal wall dispensers. 


Fill in 























y tor thorough absorp- 
oils and greases: — 
yal of sticky {rost- 





Use Kimwipes ar 
tion of shortening 
them wet for easy remo Sear 

ings, SYTUPS: sugar an ore 
ers’ hands and machinery - srt 
“aan a ment cleé 
wet and ary 
and sanitary - 













for keeping eaulP 















































Kimberly-Clark Corporation, Department Number FP-71, Neenah, Wisconsin 
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Please send me my FREE package of Kimwipes disposable wipers, Type 1300. 


Name 





Firm Name 







Address 
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plants, 
companies, 
personalities 


Military Subsist- 
ence Supply 
Agency 


Chicago, has _ pro- 
moted Col. James T. 
Stewart from acting 
to deputy executive 
director of the $700 
million military food- 
supply system. He had 
been in command of 
the MSSA’s Chicago 
regional office. 


Red Star Yeast 
& Products Co. 


Milwaukee, has _ ac- 
uired Universal 
oods Corp., Chi- 
cago, manufacturer 
and distributor of 
soups, sauces, grfa- 
vies, tenderizers and 
a wide variety of des- 
serts, sold to institu- 
tional accounts. 


Don Smith & 
Sons Meat Co. 


Los Angeles, an- 
nounces start of full 
capacity operation of 
a new processing and 
storage facility built 
around an 80-ft-long 
blast-freezing tunnel. 
Company processes a 
variety of beef deriva- 
tives, ranging from 
portion-size beef pat- 
ties and steakettes to 
meat balls. 


Wm. Underwood 
Company 


is entering the fancy 
foods field with 
Deviled Ham and 
Patefoie as sandwich, 
hors d’oeuvre and 
canape spreads, and 
a New England style 
Clam Chowder under 
its new “Sir Wil- 
liam’’ label. Line later 
will include Chicken 
a la King and se- 
lected cuts of Boned 
Chicken. 


Magnus, Mabee 
& Reynard, Inc. 


New York essential 
oil firm, has named 
Dominick E. Bella- 


vigna director of 
production and Gos- 
ta Hedstrom director 
of analytical control. 


For 

more information 
on product 

left, circle 7045 
see information 
request blank 
opposite last page. 
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packaging 


Mechanizes rayon-cord 
strapping 


Uses-Features: For me- 
chanically strapping cartons 
with Avistrap, the lightweight, 
highly flexible flat-cord pack- 
aging material made from 
super-strength rayon. 

Description: Semi-automatic 
machine. designated Avistrap- 


Model AVM-I strapper is 60 in. 
high and 81 in. long, over-all; 
Model AVM-2 is 76 in. high and 
97 in. long, over-all. Machines 
weigh about 750 and 900 Ib 
respectively 


per, has been developed in 
two models to handle pack- 
ages from 6 by 6 in. up to 36 
by 36 in. 

Model AVM-1 will package 
any size units — without ad- 
justment — from minimum of 
6 by 6 in. (or any periphery 
not less than 24 in.) up to 
maximum of 20 by 20 in., and 
in any length. 

Model AVM-2 will strap 
cartons from 15 by 15 in. up 
to 36 by 36 in. in any length, 
and without adjustments. Both 
models will handle any width 
of rayon strapping from %4 to 
% in. 

Supplier: American Viscose 
Corporation, Industrial Pack- 
aging Department, 1617 Penn- 
sylvania Blvd., Philadelphia 
3, Pa. 

7046 on Reader Service Slip. 


See this month's "FP Hall of Fame 
Cartoon" on page 112, and then 
vote for large reproduction of 
your favorite on the Reader Serv- 
ice Slip. 
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In 60 seconds... 


THIS MACHINE DELIVERS 200 ALUMINUM CAN BODIES 


—— 
Secret of the new drawn aluminum can line recently unveiled at Cen- 


tral States Can Corporation is this Bliss rotary redraw press. Multiple 
die stations rotating around a center post make possible extremely 
high output rates, without exceeding safe drawing speeds. The Bliss redraw press at 
Central States produces 200 drawn aluminum cans per minute, as equipped. How- 
ever, production speeds as high as 400 per minute are perfectly practical by the 
simple expedient of doubling the number of heads, and provision has been made 
for this in the design of the machine. For more information on this remarkable 
new press...and other developments in can making equipment . . . write us today. 


a 
' 
‘ 
‘ 


BLISS is more than a name—it’s a guarantee 


E.W. BLISS COMPANY °; Hastings, Michigan 


aleaes 4057 Foreign Subsidiaries: E. W. Bliss (Canada) Ltd., E. W. Bliss (England) Ltd. 
E. W. Bliss Co. (Paris) France, E. W. Bliss-Henschell G.M.B.H., Diisseldorf, West Germany 


PRESSES ¢ ROLLING MILLS « ROLLS ¢ DIE SETS » CONTAINER MACHINERY + CONTRACT MFG. ¢ PUBLIC SAFETY 
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BLATECOIL 


boosts efficiency in all kinds of tank and 

process heating and cooling — saves on 

engineering, fabrication and maintenance 
PLATECOIL can be engineered and factory-fabricated to exact 
specifications. Available in a wide range of standard sizes, 


specially formed or fabricated units, and most weldable metals. 
Operating pressures up to 250 psig. 


“PLATECOIL” can be furnished to comply with ASME code 
WRITE FOR NEW BULLETIN P53 


PLATECOIL DIVISION, TRANTER MANUFACTURING, inc. 
Lansing 9, Michigan 
7048 on Reader Service Slip. 
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LET ADVANCE DESIGN ——— 

. ie 
SPRAY §<—=4 
NOZZLES 


HELP YOU HOLD HER 
by improving product 
quality in WASHING, 
MIXING, SPRAY DRY- 
ING AND COOLING 





Once you know the ideal 
values for such variables as 
particle size or impact... 
you will find Spraying Sys- 
tems spray nozzles the 
“precision” instruments to 
meet your performance 
specifications. When prod- 
uct quality depends upon 
spray nozzles, you can de- 
pend upon Spraying Sys- 
tems. Your inquiry is in- 
vited...ask for Catalog 24. 


SPRAYING SYSTEMS CO. 
3213 Randolph St. » BELLWOOD, ILLINOIS 


SPRAY NOZZLE DESIGN FOR NEW 
DIMENSIONS IN CONTROL AND PERFORMANCE 
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PROCESSING, INSTRUMENTATION 


Slush freezes fruit-pie fillings 


at 75 per minute 


Scraper-blade heat-transfer unit cools cherry, 
blueberry fillings without damage fo fruit 


AT TOWN SQUARE FOODS, Lake City, 
Pa., new production system for produc- 
ing about 75 frozen-fruit pies per min is 
based on a slush freezer that rapidly 
cools fillings. 

Pie fillings are now pumped from mix- 
ing and cooking kettles through slush 
freezer directly into level-control hopper 
and hence into filler, see photos right and 
below. After filling, unbaked pies are 
boxed, packed in shipping containers (12 


New production line below, for fro- 
zen-fruit pies at Town Square Foods. 
Pie filling is slush frozen in size 648, 
single-cylinder Thermutator (arrow), 
closeup photo of which is right. From 
cooling cylinder of scraped-surface 
heat-exchanger, pie filling is dis- 
charged to level-control hopper from 
which it is dispensed at two succes- 
sive positions ('/-pie _filling/posi- 
tion) into pie shells. Pies are then 

packaged and hardened 


boxes/container) and hardened in freez- 
ing room. 

Slush freezer is a scraper-blade heat- 
transfer apparatus called a Thermutator, 
and is made by Cherry-Burrell Corpora- 
tion, 2400 Sixth St., S.W., Cedar Rapids, 
Iowa. Unit continuously chills material as 
it is pumped through a narrow annular 
passage, see diagram, next page. 

Apparatus is designed to process liquid 
or semi-solid, fibrous or high-viscosity 
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products that form a surface 
film on conventional heat- 
exchange surfaces. 

Products are rapidly cooled 
through contact with heat- 
transfer tube. Unit has pa- 
tented two-blade mutator that 
scrapes side of tube contin- 
uously, thus preventing freeze- 
on. Blades help produce ef- 


Simplified cross section of Thermuta- 
tor shows how rotating blades scrape 
heat-transfer surface. Unit can be 
used for cooling or heating; rotating 
blades prevent freeze-on (or burn 
on). 

Heat-exchange tubes are designed 
for easy cleaning; can be removed 
and reassembled in minutes. Tubes 
are made of pure nickel, chrome 
plated and polished to a mirror-like 
finish. Mutator is made of stainless 
steel and scraper blades are of 

hardened stainless 


ficient and uniform heat ex- 
change while simultaneously 
agitating and texturizing prod- 
uct. 

At Town Square Foods, 
heat-transfer medium is am- 
monia, and cylinder is sized 
to provide six sq ft of heat- 
transfer surface. Mutator shaft 
makes about 200 rpm. 

7050 on Reader Service Slip. 
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"And... 
we have a little bonus... 


JULY 1961 


McGibney’s Reconditioning and Processing Co. re- 
duced production time, maintenance cost and down- 
time by half or more, and broadened its range of 
foodstuffs with a swEco Vibro-Energy Separator. Un- 
til a 48-inch swEco unit was installed a year ago, no 
efficient and economical way had been found to screen 
ground beet pulp, accounting for one-fourth the total 
volume today. This progressive Los Angeles business 
specializes in upgrading herbs, spices, chili powder, 
cinnamon, paprika, cocoa, salts, cellulose, plastic 


““Sweco screening of fine-ground foods increased our business 25%...” 


granules, and other difficult-to-screen materials. Easy 
portability of the swEco unit to any point in the plant 
saves labor, and its unique ball tray design solves pre- 
vious screen blinding problems. An added morale fac- 
tor has been elimination of a serious dust hazard. For 
full details, application data, or free screening demon- 
stration in your plant with your materials, write 
SOUTHWESTERN ENGINEERING CO., 4800 Santa Ji! 

Fe Avenue, Los Angeles 58, Dept. 244. SWECO 
+ Vibro-Energy separators, grinding mills, finishing mills + 
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processing 


Pumps 240 


hams per hour 


Automatic merry-go- 
round mechanizes 
ham pickling 


Features: With automatic 
ham pumper, operator need 
only place hams on trays, in- 
sert and clamp needle to ar- 
tery. Machine injects prede- 
termined amount of pickle, 
unlocks and withdraws needle, 
and discharges hams. 

One packer using this ma- 
chine is pickling over 240 


Automatic ham pumper has 72- 
in. diam indexing table and 30- 
gal pickle tank. Rotary SS pump 
supplies pickle to the six ham- 
tray stations which are equipped 
with artery needles and clamps 


hams per hr. With movement 
intervals set at ten seconds, it 
is possible to pump 360 hams 
per hr. 

Ham pumper, named Roto- 
Pickler, pumps at low pres- 
sure thereby minimizing ar- 
tery ruptures. 

Volumetric model has grad- 
uate dial by which amount of 
pickle injected can be varied. 
Computer model eliminates 
grading hams prior to pump- 
ing. 

Latter has computer heads 
on each ham tray that register 
green weights and determine 
amount of pickle to be added. 
Heads can be adjusted to vary 
percentage of pickle. 

Operation: Roto-Pickler has 
six ham trays mounted on 
six-station indexing table. 
Table moves (indexes) 60° in 
114-sec; time interval between 
indexing is adjustable. 

As machine indexes from 
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control 


station one — where hams are 
loaded and needle inserted — 
to station two, control mecha- 
nism starts pickle pump. Pick- 
le continues to flow while ma- 
chine moves through stations 
two, three, four and five. 

Between stations five and 
six, needle is automatically 
unlocked and withdrawn. At 
station six, ham trays are 
raised to 30° inclined position 
so that hams slide off. As trays 
move from station six to sta- 
tion one, they again come in 
front of operator for reload- 
ing. 

Roto-Pickler may be leased 
or bought. 

Supplier: Leading Engin- 
eering & Manufacturing Com- 
pany, 350 S. Sanford St., Pon- 
tiac, Mich. 
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Mobile, sanitary 
flavor extractor 


For extracting flavor from 
beans, unit has 16 in. by 34 
in. extractor tank and jack- 
eted, 100-gal circulating ca- 
pacity solvent-heating tank. 
Extractor is of all-stainless, 
welded construction and has 
an SS, sanitary pump, driven 
by an explosion-proof, 1/3-hp 
motor. 

Unit is equipped with pump 
timer for automatic recycling, 





Mobile extractor has 38 in. by 

48 in. base, mounted on 5-in. 

diam casters. Overall height is 
53 in. 


automatic temperature *con- 
troller, indicating regulator 
and sight-flow indicator. 
Supplier: Terriss-Conscli- 
dated Industries, 22 Wovoster 
St. New York 13, N.Y. 
7054 on Reader Service Slip. 


JULY 1961 














Tn 


Three Liquid Meters 
Boost Table Syrup 
Production by 200% 


The use of automatic shut-off meters at 
Nalley Syrup Co. now allows one man to 
produce three times the syrup formerly 
produced by five men handling bulk sugar 
and barreled corn syrup. The meters are 





preset by pushbutton, taking less than 30 
man-seconds to measure the sugar, syrup 
and water. 

What works with these food ingredients 
can also work for you. Write today for 
helpful Bulletin 566RP, with selector 
charts listing over 150 different liquids 
now being metered. 


Meter with a memory... 
Never forgets your formula 


™ 





For liquid batching where formula re- 
peats, this automatic meter has precise 
mechanical memory. Set quantity just 
once, open valve, and meter takes over. 
Shuts off at correct quantity batch after 
batch. Can even print tickets. Easy to 
reset for new formula. Ask for facts on 
Repeating Auto-Stop. 





HOW TO STOP DRIP OF VISCOUS 
LIQUIDS. When metering viscous liquids, 
don’t try to drain the line between meter 
and vat after each delivery. It’ll drip for- 
ever, and you usually don’t want air con- 
tact anyway. Instead, put an inexpensive 
spring-loaded Anti-Drip valve on the end 
of the pipe. Ask Neptune. 





An advertisement written to help you 


Measurement/Control News 


prepared by Neptune Meter Company 


Carling’s Improves Beer-makers’ Art 
With Accurate Meters to Control Flavor 


NATICK, MASS.—To make sure 
every drop of Carling’s beer is formula- 
perfect, more than a dozen liquid 
meters accurately measure and record 
liquids used in various stages of the 
process at Carling’s big Natick brew- 
ery. Principal uses are in finishing and 
blending, in filtration and carbonation 
rooms, and in wort processing. 

Flow of many different liquids is 
registered automatically and continu- 
ously by Neptune meters, with big 
time-savings over batch-measuring 









methods previously used. According 
to Roger D. Williams, plant engineer, 
the meters are accurate and trust- 
worthy, and are valuable for inven- 
tory control in addition to quality 
and uniformity control. 

Look around your plant for similar 
savings. Ask us for Meter Specifica- 
tion Guide No. 566B. It will help you 
state your requirements to Neptune 
specialists. They will be glad to rec- 
ommend the size and type of meter 
best suited to your requirements. 


HELPFUL METERING DATA AVAILABLE 
28-pg. technical bulletin lists liquids; helps pick 
proper sizes and features of meters 2 to 2000 gpm. 


NEPTUNE METER COMPANY : Liquid Meter Division 
47-25 34th St., Long Island City 1, N.Y. 





O Send Meter Specification Guide 566B 





NAME TITLE 
COMPANY 

CITY & 
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LIQUID LEVEL 
CONTROLLER 


LIQUID LEVEL CONTROLLER 


CONDENSATE 
DRAINER 


Package Concentrating System: Diagran 


The Buflovak Roto-Vak is an “Agitated 
Film” Evaporator for high capacity 
heat transfer. It quickly processes many 
products to densities heretofore impos- 
sible to obtain. 

It is the only agitated film ‘“‘true 
down-flow” type in which the liquor 
and vapor pass vertically down the 
central vaporization tube and discharge 
into a highly efficient, easily cleaned 
\iquid-vapor separator. 

The Roto-Vak provides the Food 
industry with a processing tool to pro- 
duce new products, to lower production 
costs of existing products, and to im- 
prove product quality. When used as a 
finisher, following a single or a multiple 
effect evaporator, the operating econo- 
mies and production gains have been 
exceptional. 


ROTO-VAK CHARACTERISTICS 


e High capacity heat transfer for viscous, 
heat-sensitive materials. 

| .| e Non-destructive concentration of a wide 

7-" range of viscous materials to densities 
heretofore impossible. 

e Short, controlled contact time (matter 
of seconds). 











SEPARATOR. 
SECOND EFFECT 


ra / Package ¢ 


Drum Dryer with Pendulum Feed. Pulp from the evar 
J " ’ 5 art ] rat) 


e Higher heat transfer rates due to the 
highly turbulent, thin-film action. 

e Contacts through a wide temperature 
range easily controlled and reproduced 
to suit the product. 

e Processes any material which can be 
pumped, 

e Used to REACT + COOL « HEAT - 
CONCENTRATE «+ DEHYDRATE - 
DEODORIZE « EVAPORATE - STRIP 
e DEAERATE. 


OUR CUSTOMER TECHNICAL 
SERVICE LABORATORY SOLVES 
A PROCESSING PROBLEM 

FOR SOMEONE EVERY DAY 


We have a completely equipped labo- 
ratory that can help you test your new 
products. Pilot plant models can be set 
up for evaporation, drying or other 
types of processing operations. We do 
this for other companies. We can do it 
for you, too. Call or write for Catalog 
381 describing the facilities available. 
Buflovak Equipment Division, 1559 
Fillmore Avenue, Buffalo 11, New York. 





| HOW TO CONCENTRATE AND DRY 
‘| VISCOUS HEAT-SENSITIVE MATERIALS 










DISCHARGE TEMP. CONTROL 


DOUBLE DRUM 
ORYER 


A Tomato Pulp Processing Plant consist- 
ing of a Buflovak Double Effect Evaporator 
shown partially in right background, a 100 
sq. ft. Roto-Vak with Separator, Feed Tank 
and auxiliary equipment. Feed Tank for 
the Evaporator is at upper left foreground. 
The finished product is tomato paste. 
Adding the Double Drum Dryer shown in 
the diagram produces tomato flakes. 


BLAW-KNOX 


Butlovak Equipment Division 
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Blaw-Knox designs and manufactures for America’s growth industries: METALS: Rolling Mills * Steel Process- 
ing Lines © Rolls * Castings * Open Hearth Specialties * PROCESSING: Process Design, Engineering and Plant 
Construction Services * Process Equipment and Pressure Piping * CONSTRUCTION: Concrete and Bituminous 
Paving Machines ¢ Concrete Batching Plants and Forms « Gratings * AEROSPACE: Fixed and Steerable 
Antennas * Radio Telescopes * Towers and Special Structures * POWER; Power Plant Specialties and Valves 











processing 


Protect against 
gas-flow failure 


Uses: For detecting and 
sounding alarm when changes 
in flow rate, or failure of gas 
flow to blanketing or inert 
packaging processes occur. 
One standard unit can be used 
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When indicator interrupts poth of 





Predetermined alarm point is 
easily adjustable on gas-flow in- 
dicator 


for low- or high-flow warn- 
ing; combination of two stand- 
ard units can be used for low- 
and high-flow warning. 
Features: Flo-Alarm uses 
photo-electric principle as 
shown in schematic illustra- 
tion. Should flow drop below 
a predetermined point, meter 
indicator interrupts a_ light 
beam which is focused on 
photo-electric cell. Beam in- 
terruption energizes a relay 
which sounds alarm warning 
or operates purge system. 
Description: Flo-Alarm 
functions in conjunction with, 
and is easily adapted to Wau- 
kee Flo-Meter. It can be used 
with all gas-flow meters rang- 
ing from 0-10 to 0-30,000 cfh. 
Supplier: Waukee Engineer- 
ing Company, Inc., 5150 N. 
35th St., Milwaukee 9, Wis. 
7057 on Reader Service Slip. 


Cut down time 
with sanitary sifter 


Production screeners have 
minimum number of parts for 
simplified cleaning; have 
unique screen construction for 
fast changing and maintaining 
even tension. 

Screens are attached to 
frames and kept taut by 


FOOD PROCESSING 
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spring-tension clips which 
engage holes in screen edging. 
To remove screens, it is only 
necessary to pull up one 
corner and rip screens off. 
Screens are quickly replaced 
by lining up holes and re- 
engaging spring clips. 

Line of Rotex Screeners is 
subject of four-page Bulletin 
601, available from The Or- 
ville Simpson Company. Bul- 
letin presents a detailed de- 
scription with nomenclature 
illustration of sifter. 
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Automatically 
spread... 


Easily controlled 
thin layers 


Vibratory feeder that will 
accomodate wide layer of ma- 
terial at low feed rates can 
be used for spreading thin 
layers of foodstuffs, as for ex- 
ample spreading sugar and 
cinnamon onto bakery prod- 
ucts moving on a conveyor 
belt. 

Feeders use small-magnet 
units and can therefore be 





models are 

12-ft 

troughs; single-magnet models 

are made with troughs from 12 
to 36 in. wide 


Multiple-magnet 
available with 24-in. to 


located close to belt upon 
which product to receive ma- 
terial is traveling. 

Single-magnet models have 
own controller for regulating 
material flow. Multiple-magnet 
feeders have controller to ad- 
just each magnet and master 
rheostat to control flow rate 
of entire unit. 

Vibratory feeders are fully 
illustrated and described in 
46-page booklet, released by 
Syntron Company. Literature 
contains complete information, 
data and specifications on en- 
tire feeder line. 

7059 on Reader Service Slip. 


JULY 1961 






when you need... 






« HIGH-PRESSURE STEAM 
¢ SUPER-HEATED STEAM 


¢ HIGH TEMPERATURE 
WITHOUT PRESSURE... 
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steam resort 
5 (0) 900 ps 


or higher! 


VAPOR 
MODULATIC® 
WATER-TUBE 
BOILERS 





cad 
Sealed 
ee 














4 

ea iaaiall 
aed 
DM eed 





RE aa 
Fa) 









, 


ca 
as 


im 








* 


¢ Compact—40 sq. ft. of floor space 
¢ Fully automatic operation 

¢ Completely packaged, fully wired 

¢ 18 to 150 hp 

¢ Ideal for multiple-unit installations 



























VAPOR 
HI-R-TEMP* 

LIQUID PHASE 
HEATER 









SUPER- 
HEATERS 









e Completely unitized, skid mounted 
e Accurate, automatic temperature controls 
e Eliminates need for water treatment 

e Constant temperature control e Low-pressure vessels and flow circuits 

¢ Completely assembled and wired e Sizes to 13,000,000 b.t.u. *TM. 
POCOOOSOSHSSHOSHOSSHOSSSSSOSHOSSOSOHSS OSH SHOSHSHHSHSGHSOHSSHHSHSHHHHHHSHHHHHSHHHHHSHHOHHOHTHHHHHHHSHHHESHHHHHSHOSOOOED 


Send coupon today for complete information 
VAPOR HEATING CORPORATION, Dept. 7-G 


¢ Compact—16 sq. ft. of floor space 
e Automatic operation 
e Meets ASME and other codes 























80 East Jackson Boulevard, Chicago 4, Illinois. NAME 
Please send additional information on your: COMPANY. 
CT) Modulatic Water-Tube Boilers 

ADDRESS 





TC] Steam Superheaters 


[_] Hi-R-Temp Liquid Phase Heaters CITY, ZONE, STATE 
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filter backwash loss 





caller Peete 


Dolly Adams polishes vinegar and uses 
vinegar for backwash with practically no loss 





ee 
WITH A PFAUDLER FILLER: 


FP STAFF 
Verified by Technical Staff 
of Dolly Adams Food Processing Company 


NO MAINTENANCE or parts replacement in two years at Bardahl 
Lubricants Inc., where two Pfaudler® Rotary Piston Fillers handle a variety 
of viscosities and container sizes. 
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t 
i Owner George Unger 
} (right) and sales engineer 
|. Chris Kral (left) watch 
back-pressure gauge on | 
. filter which is designed to | 
1 handle 57,000 gal/day. In- | 
| terior of filter is glass 
| lined; backwash recovery 
i sump below filter is pro- ] 
WITH A PFAUDLER FILLER: —. inside and out by 
: special, non-contaminating \ 
CONTROLLED “HEAD SPACE” every fill is what Duffy-Mott gets coating ! 
while handling 190 quarts of applesauce every minute. Accuracy is held to ¥ 
+1/10 fluid ounce. ( 
i 
Pp 
Vv 
te 
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Bb 
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Filtered Ba 
; » M 
Ee is 
# Ov 
; ese; 
‘ 4 
WITH A PFAUDLER FILLER: we 
VISCOUS HOT FUDGE is filled with speed and accuracy at the Robert du 
A. Johnston Company. Six- or eight-ounce jars are filled at the rate of about 40, 
55 a minute. pol 
d 
More information? Write to Pfaudler Division, Dept. FP-71, Rochester 3, Filter cleaning is a fast, two-step sluicing header. Sharp sprays from Un 
N. Y. In Canada, contact Pfaudler Permutit Canada Ltd., Toronto. operation. First valve is opened high-impingement jets are di- Mit 
to drain filter content; wash han- rected against each element leaf. lab 
dle is rotated to spin element As element assembly is again of 
assembly and remove most of rotated, all traces of foreign 
Xa PFAU D Li R Pe R M UTIT IN C. filter cake. matter from filter septum are re- = 
Specialists in FLUIDICS... the science of fluid processes After filter content has drained moved and tank is flushed. Filter 
to sump, second step is started iis now ready for precoating and gar 
by pumping vinegar through normal flow x 
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JULY 


PROBLEM: For polishing 
high-turbidity vinegar prior to 
bottling, Dolly Adams Food 
Processing Company, Van 
Nuys, Calif., packer of private- 
label food products, had been 
using a diatomaceous earth 
plate-and-frame filter. How- 
ever, manual labor required 
in clean up was excessive. 

Solution: Suspended par- 
ticles are now excluded by 
pumping vinegar through a 
gravity filter that can be 
cleaned without disassembling. 
With this filter, Dolly Adams 
has devised a_ backwashing 
cycle that uses vinegar with 
almost no loss of product. 

Filter is installed over a 
special recovery sump, see 
diagram left, that catches all 
material from filter during 
cleaning. Spent diatomaceous 
earth is retained in Dynel 
backwash bag; vinegar from 
drainage and backwash is re- 
tained in sump. This vinegar 
is strained and refiltered after 
unit has been precoated and 
is again on stream. 

Cleaning of spin-type back- 
wash filter, an Ultra Mite 
Mark 20, made by Baker Di- 
vision of Swimquip, Inc., 3301 
Gilman Road, El Monte, Callif., 
is fast and simple. After stop- 
ping filtration and opening 
valve to gravity sump, opera- 
tor spins filter elements, 
flushes with vinegar and pre- 
coats with diatomaceous earth. 

Filter is ready to be placed 
back on stream within 3 to 5 
minutes. 

Flow rate through 20-sq ft 
filter is 3 gal/min/sq ft. Johns- 
Manville filter aid, Celite 545, 
is used on Dacron Screens 
over high-impact styrene 
septum supports. 

Results: Filter operates 4-5 
weeks without backwashing 
during which time 35,000 to 
40,000 gal of vinegar are 
polished. 

According to owner George 
Unger: “Installation of Ultra 
Mite filter has resulted in 
labor savings and high clarity 
of final product. We are now 
planning similar installations 
on our white- and wine-vine- 
gar systems.” 
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when you discuss pumps 
what does 















































THE TECHNICAL DEFINITION 


In the field of hydraulics, SG stands for SPE- 
CIFIC GRAVITY and is the ratio of the 
specific weight or density of a liquid with ref- 
erence to fresh water with a base of 1.0 gram 
per cubic centimeter. 


BUT THERE'S ANOTHER MEANING TOO 


From a product standpoint Ingersoll-Rand 
also likes to think of SG as “SUPERIORITY 
GUARANTEED” ...the extra value in design, 
workmanship and efficiency offered when an 
Ingersoll-Rand centrifugal pump is selected 
for your application. 

If you are having a pumping problem why 


not look into the added values of Ingersoll- 
Rand centrifugal pumps. Naturally our per- 
sonnel are well aware of the effect of specific 
gravity on pump performance. There are 
pump specialists in every I-R branch office. 
Call them or see an authorized distributor of 
our complete commercial line of pumps. 





Close-coupled Motorpumps % through 75 
hp—1, 2 and 4-stage models. Capacities 
to 3200 gpm — heads to 650 feet. Also 
available in self-priming models. 


Cradle-mounted pumps 13 through 100 hp 
— 1 and 2-stage models. Capacities to 
3200 gpm—heads to 525 ft. Also avail- 
able in self-priming models. 


Horizontally-split pumps 1% through 400 
hp—1 and 2-stage models. Capacities to 
4000 gpm—heads to 1100 ft. 


Ingersoll-Rand 


249A9 11 Broadway, New York 4, N.Y. 


OTHER PUMPS TO 200,000 GPM—PRESSURES TO 6500 PSIG. 
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CONTINUOUS 
BEAN 
SNIPPER 


A rugged, precision-built 
machine for capacities up 
to 1500 pounds per hour 


a 


This quality FMC machine is precision engineered 
in every detail. It’s designed to operate under continu- 
ous heavy-duty conditions at extremely low cost. It has 
been thoroughly tested and proved, now incorporates 
additional refinements that make it one of the most 
valuable items of equipment in any green or wax bean 
processing operations. Here are some of the Snipper’s 
unique features: 

¢ Stainless steel drum for long life * Oscillating 

system for chevron knives gives even drum and 
knife wear °* New, long-wearing, quick snap-in 
knives reduce maintenance °¢ Safety release and 
automatic knife reset prevents damage, improves 
efficiency ¢ Chain-driven oscillating system pro- 
vides clean-cut shearing action ¢ Duthane faced 
trunnions for quiet operation ¢ Sanitary, easy to 
clean with steam or water ¢ Large throat opening 
prevents bridging * Adjustable throat gate regu- 
lates product flow for maximum snipping efficiency. 


Write for full information and literature, or ask your 
FMC representative to call. 


Putting Ideas to Work 


FOOD MACHINERY AND CHEMICAL 
CORPORATION 


Canning Machinery Division 
General Sales Offices: 
WESTERN: SAN JOSE, CALIF. « EASTERN: HOOPESTON, ILL. 













Battery of FMC Snippers handles high 
continuous volume of whole beans at 
NORTHWEST PACKING CO. plant in 
Portland, Ore. Closeup view above shows 
compact arrangement of Snipper and 
inspection table for maintaining quality 
control. 
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Control temperatures 
without contact 


For measuring and control- 
ling temperatures of any 
product without physical con- 
tact, meter may be used man- 
ually or with standard record- 
er. It will indicate increases or 
decreases in temperature at a 
given setting; can also be fit- 
ted with high - and low-limit 
contacts. 

Completely transistorized 
radiation pyrometer has sens- 
ing head that is sealed against 





Meter shown has arbitrary run 
from | to 12, calibrated in deg 
F. Maximum sensitivity range is 
100 to 300 F. Range may be ex- 
tended to 1200 F in three steps 


industrial dirt and fumes and 
can be water cooled. Its op- 
tical system uses aluminized 
mirrors to focus. radiation 
through quartz lenses onto 
special detector cell. 

Features and description of 
instrument are presented in 
two-page application sheet, 
Industrial Radiometer, avail- 
able from Williamson Develop- 
ment Co., Inc. 
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Better balanced, 
bottom-discharge 
centrifugals 


Three suspension points on 
case of bottom-discharge cen- 
trifugal are in a plane which 
passes through center. of 
gravity of rotating basket and 
load. Design counteracts ef- 
ects of unbalanced loads and 
allows rotating mass to find 
its own center of gyration. 

As a result, Center-Slung® 
suspension centrifugals can 
handle greater out-of-balance 
loads and run smoother. 

Suspension is explained and 
illustrated in detail in 20-page 
catalog, released by Tolhurst 


FOOD PROCESSING 
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Centrifugals Division of 
American Machine and Metals, 
Inc. Literature also discusses 
such features as fast bottom 
discharge, hydraulic operation 
and controls for automatic 
operation. 

In addition to construction 
details, specification table and 
floor plans and dimensions, 
Catalog TC-16-17 includes an 
alignment chart for the graph- 
ic computation of centrifugal 
force. 
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Eliminate electric-eye 
alignment problems 


Electronic conveyor control 
has sensing head that features 
pre-aligned light beam. Head 
has standard 9-in. spread be- 
tween light source and cell 


Optical sensing head has pre- 
aligned, 3/32-in. diam light 
beam 


but can be supplied in any 
gap width up to 36 in. Gap 
height can be from 2 15/16 in. 
up to 24 in. 

Control unit has transistor 
circuitry and adjustable time 
delays for both, start and stop. 
Unit as well as sensing head 
is made of aluminum and is 
sealed against moisture. 

Complete control, Model 
OC1100A, is described and 
illustrated in two-page bulle- 
tin available from Genisco, 
Incorporated. Literature out- 
lines features and presents 
dimensional and operational 
specifications. 

7067 on Reader Service Slip. 


Additional information quickly! 


Use the convenient Reader 
Service Slip, found opposite 
the inside back cover, to 
secure additional informa- 
tion for application to your 
problem. 


JULY 1961 


Maximum clarity, fastest flow rates 
with Celite Filtration 


For products such as fruit juices, jellies, oils, syr- 
ups and wines, Celite® diatomite filter aids do the 
fastest, most thorough job. Because of its unique 
particle structure and highly irregular particle 
shapes, Celite filters out the most minute particles 
at the fastest flow rates obtainable. Product quality 
goes up and production costs go down. 

Celite’s low density means greater surface cover- 
age per pound. Processed from the largest and pur- 
est diatomite source, it has the highest degree of uni- 
formity in the industry, assuring you of consistent 


results. Celite offers the widest selection of stand- 
ard and special grades giving you the exact degree 
of clarity needed. Today, Celite grades also include 
Celite perlite. For details on all, see your J-M Fil- 
tration Engineer or write Johns-Manville, Box 14, 
New York 16,N. Y. In Canada: Port Credit, Ontario. 


Celite Division filter aids, when used as such, are not considered 
food additives as defined by FD&C Act Amended, Section 201(s). 


- JOHNS-MANVILLE Jl 
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7] Serving as silent sentinels over a preserve 
processing and filling operation at the Indian- 



















































apolis, Indiana plant of Sexton Foods, Fesco valves plants, ‘ 
Tri-Clover Flow Control have helped to fulfill the requirements which this Se eae 
ie quality-conscious food processor sought during atime 
| goes to work at Sexton Foods recent modernization: 


Quality first. Positive, fast acting Fesco valves acini Oo 


FESCO help eliminate guesswork . . . promote accurate frigerating Co. 


quality control and inventory records. of California 


A g Fe ~ ACTU AT = D Process more product. Automatic valves per- Modesto and Santa 
S ‘ ‘ . . Clara, a subsidiary o 
mit maximum and continuous use of processing Merchants Refrigerat- 

ing Company, New 


i m i i ] - York, has rchased 
equipment and promote use of scientifically con York, hes gensiaeed 


i i d m t of 
! VALVES trolled processing techniques. sa Here 
al if 


Inc., Salinas 





Like many progressive processors, Sexton speci- The newly acquued 

automatically control fied, and got, direct, positive and automatic control coae capacity” of 
, over product flow—with Fesco Air-Actuated oo é eration 

preserve operation will be x er super- 

Valves. bray) of or 

ondrey, o 

A 36-page Flow Control Handbook is available to cae eucae’ as 

show you how the combined facilities of Tri-Clover fend wil Go super 


intendent. 


and Fesco Divisions can put air-actuated valves 
to work on your specific corrosion, cleaning or flow 
control problems. 
: B. W. Berenschot 
Write for Catalog F60. Company 


White Plains, N.Y., 
has completed ar- 
rangements with its 
parent organization, 6 
Raadgvent Bureau Ir. 
B. W. Berenschot 
NV: Holland, for 
establishment of a 
service to aid U.S. 
Here's why trouble-free operation is traditional companies who an i ' 
Operating, expanding ¥ 
with Fesco Valves: or planning new 
European facilities. 
Service will include k 
assisting in_ plant i 
planning, employee 
screenin and _train- 
ing and plant start- 








No tools required to separate stain- 
less steel actuator from stem. 


Yoke-bonnet shows stem position 
and provides leak detection. 





i a 










, : up — _ including in- a 
Precision molded bonnet gasket ““-ququge™ ae n 
bonded to stainless steel spacer for ces aaetheae wal 
perfect valve alignment. oe } know-how. i 
- ( 
Valve stem is hard chrome plated to — st 
eliminate galling. 3 o 
The valve bonnet bore is burnished cos 
to prolong life of “‘O"' Ring seals. General Foods : e 
I 
“V" type clamp insures positive bod — within a year, will 
connection. move headquarters of m. 
_ divisions wae 
Port is flush with valve seat for com- iz the company’s ite | 
plete draining of product or cleaning ~ . cite. eheteleaae io 
solution. involved inclade Post, ; Me 
: a e ous a 
Molded inert synthetic valve stem Perkins-S.0.8. "ian - 
seat assures long service. ever, divisional man- ] 
ufacturing operations | ku 
will continue at all © u 
three of the current | wit 
outlying locations, § 
respectively Battle- © ran 
Creek, Mich., Ho- © T 
boken, N. J. and §& 
Chicago. Fr atu 
Meme a se me 
& by 
% 
Dit oe gE 
At the Sexton Foods plant in Indianapolis, Fesco valves, moni- Q more information [§ cobs 
tored from remote panel, automatically control flow of preserves on product at e The 
to and from cooking and filling operations. Holding kettles , Tnéi-Clouer Diucsion ite Gree 7069 © knif 
f ' > . see information fy 
(above) feed filler hoppers Kenosha Wisconsin eiedit Sau F cutti 
= St 





S-46 opposite last page. 


1. : IN CANADA: Brantford, Ontario 
F EXPORT DEPARTMENT: 8 South Michigan Avenue, Chicago 3, Illinois 
i Cable TRICLO, CHICAGO, U.S.A. 
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High-speed chopper 
for meat, fish 
or vegetables 


Reduces foods in short time 
with low temperature rise 


Uses-Features: Primarily 
designed for chopping and 
mixing fresh or frozen meats, 
cutter is also being used to 
prepare fish for fish balls or 
patties, for making cole slaw 
and potato salad. 

In latter application, all in- 
gredients are placed into ma- 





Cutter is run at slow speed for 
27 to 30 seconds to make potato 
salad 


chine at one time and spread 
in bowl. A 400-lb batch of 
potato salad is thus produced 
in but 27 to 30 seconds. 

Cutter will reduce meats to 
any desired texture in 3 to 6 
minutes. 

Machine has _ cool-cutting 
action, produced by three- 
stage cutting knives that op- 
erate with draw-cut action to 
minimize friction and_ heat. 
Emulsions are brought out of 
machine at 35-40 F. 

Frozen-meat logs as low as 
10 F can be fed into cutter. 
Meats at 20 F can be as large 
as machine opening. 

Description: Hi-Speed Cool- 
kutter is made in four models 
with mixing-bowl capacities 
ranging from 200 to 600 Ib. 

They have automatic temper- 
ature and time controls, and 
mechanical unloaders powered 
by a 2-hp motor. 

Cutters have SS knives of 
cobalt steel and nickel alloy. 
The machines have dual-speed 
knife shaft and dual-speed 
cutting bowl. 

Supplier: Voelker & Com- 
pany, Terminal Building, 500 
East Markham, Little Rock, 
Arkansas. 
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STEAM JACKETED 


ROE KETTLES 


braise or boil economically faster, 



















' Above: Sanitary 
Cooker/ Mixer ket- 
tles batch-cook at 
Geo. A.Hormel &Co. 








Right: New GROEN 
tilting model with 
twin shaft agitator. 


simmer or stew without scorching 
Controlled cooking temperatures and the efficient 
GROEN agitators assure proper cooking, uniform 
consistency and thorough mixing for any food prod- 
ucts from Alphabet soup to Zucchini squash. In- 
stantaneous heat transfer cuts processing time as 
much as 50%. Another time-saving feature is found 
in GROEN stainless steel construction which 
makes GROEN kettles virtually self cleaning. Our 
Engineering and Research Departments are al- 
ways available to help you in developing custom 
rn equipment. 
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S7a5,) With GROEN filters-tanks 


The Frank B. Lomax Division of 
GROEN is one of the oldest and most respected 
sources for tanks and filters. Whether your needs be 
small or up to 5,000 gal. capacity, Lomax equipment 
can help you beat high production cost and meet 
all sanitary requirements of your community. Lomax 
products are ideally adapted to a wide variety of 
applications in the food, chemical, confection and 
pharmaceutical fields. Write for Catalog 2512. 


MFG. CO. 
1900 Pratt Boulevard, Elk Grove Village, Illinois 


Above: Table-mount 
tilting kettles gently cook 
delicate custards, pie 
fillings. 


Right: GROEN pressure 
cooker with one-point 
central cover lock. 


y Sparkle-clear beverages 





Left: Mixing and filter unit 
with twin tubular filters and 
side agitator. 


Below: Plate and frame fil- 
ters for every type of prod- 
uct in standard and custom 


Eastern Sales Office: 
1377 Palisade Ave., Teaneck, WN. J. 
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NEW 
automatic milk gauge— 


at new low price 


Liquidometer dial-type model is easy to read, easy to 
clean, completely dependable. And volumetric indications 
are unaffected by liquids of different densities. 

All sanitary requirements are met by the Liquidometer 
Model 580 Milk Gauge. Stainless steel construction of 
“inside tank” surfaces—including removable float arm— 
assures fast, easy, thorough hand or CIP spray cleaning. 
Magnetic coupling of float arm to precision drive mechan- 
ism eliminates the need for electricity or compressed air. 
Eye-level, clock-style indicator is easy to read .. . features 
an adjustable check pointer. Indicator housing is com- 
pletely waterproof. And, due to new manufacturing tech- 
niques, the Model 580 automatic milk gauge costs less 
than previous models. 

Liquidometer Bulletin 833 contains complete 
information. Write for your copy today. 
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THE LIQUIDOMETER corp. 


‘Dept. G, LONG ISLAND CITY 1, NEW YORK 
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and CONTROL 


Electrical signal from conversion cell of nuclear gage is passed 
through amplifier (right), changed into pneumatic form, and fed 


fp PROCESSING, INSTRUMENTATION 


into recorder-controller (left). Latter opens and closes valve to 
automatically control density of syrup in evaporator. Similar con- 
trols regulate syrup levels in drum dryers 


How to control 


instrument-line clogging liquids 


Use of nuclear gages at Hill & Hill distillery 
automatically control stillage: 


@ density in evaporator 


@ levels in drum dryers 


NUCLEAR GAGES have 
solved the problem of con- 
trolling density and level of 
concentrated stillage at Hill 
and Hill distillery. 

Heretofore, conventional 


technique had been unsatis- 
factory because 


stillage or 





“syrup” clogged 


lines. 


instrument © 


Nuclear gages consist of SS, 


sealed probe that emits radi- 
ation from Cesium 137, and 
detection cell that receives the 


rays. Beamed through a liquid, 


radiation received at detection ~ 


SS probe (arrow) contain- 


mounted inside 


sion of probe 


FOOD PROCESSING 


ing radioactive Cesium 137 © 
steam- & 
heated drum dryer. Nu- | 
clear gage automatically 7 
maintains constant syrup © 
level within V-notch formed © 
by two 42-in. diam by 10-7 
ft long drums, 0.01 in © 
apart at diameter. Radia- 7 
tion.transmitted to receiver 
(not shown) varies with © 
height of liquid, depend | 
ing upon degree of immer: Fy 
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cell varies with density or 


amount of liquid through 
which it passes. 
Detection cell transduces 


radiant energy into an elec- 
trical signal. Signal is trans- 
mitted to remote instruments 
where it is amplified and con- 
verted to a penumatic output 
for recorder-controller, see 
photo at top, preceding page. 

Gages, made by The Ohmart 
Corporation, 2246 Bogen St., 


ra , : . 
Cincinnati 22, Ohio, are accu- 


rate to +1 per cent (density 
or liquid-level measurement). 

In the Hill and Hill recovery 
process, syrup is concentrated 
in a quadruple-effect evapo- 
rator to 22-25 per cent solids 
content. It is dried to a thin 
sheet of 90-95 per cent solids 
in four atmospheric drum dry- 
ers. 


On evaporator, probe is sub- 
merged inside and detecting 
cell is mounted on outside. 
When density of syrup reaches 
predetermined point, control- 
ler automatically opens valve 
for withdrawal to storage tank. 

Operation is continuous; 
stillage is fed to evaporator to 


maintain constant level as 
syrup is withdrawn. 
On drum dryers, nuclear 


systems automatically open 
and close syrup feed valves to 
control liquid depth in V- 
notch, see photo lower left, 


preceding page. 
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NEW IMPROVED 


HEAT TRANSFER UNITS 


SCRAPPED SURFACE 


make tough jobs easier 
... More profitable 


Really tough jobs which until now could 
not be handled in continuous systems are 
easy —like the precooling, seeding, crystal- 
lization and dispersion of honey at a tem- 
perature below 60°F. and the freezing of 
ice cream and ice milk to 17°F. Yes, very 
high viscosities can be processed now. Re- 
member, if it can be pumped, it can usually 
be processed with better results in 
VOTATOR processing equipment. 

New concepts in VOTATOR designs 
offer greater advantages to food processors. 
Increased thruputs are now obtained when 
processing viscous materials and high solids 
slurries. Higher production per unit means 
valuable building space savings. In the new 
VOTATOR equipment lower power input 
makes more efficient use of heating or cool- 
ing mediums. Jobs like the cooling and 
homogenizing of peanut butter, the chil- 
ling and extrusion of gelatin and the cook- 
ing and cooling of starch paste for salad 
dressings are done better at less cost in 
VOTATOR continuous processing equip- 
ment. 

VOTATOR processing systems provide 
the time-saving and labor-saving advan- 
tages of sanitary, closed, continuous proces- 
sing. Precise control possible with VO- 
TATOR equipment further assures top 
quality and uniformity. 

Rugged, dependable VOTATOR equip- 
ment is fabricated by skilled craftsmen in 
strict compliance with ASME codes. A 
continuous research and development pro- 
gram to assure you of the most up-to-date 
equipment design for your requirements 
is in operation. 
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"No | don't want to lick the 
icing pan. 


Pretec e ooo oe ooo oo ooooeooos 
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® 








Continuous slush freezing of citrus concentrate with VOTATOR Equip- 
ment at Minute Maid, Plymouth, Florida. 





Continuous crystallization of honey with VOTATOR Equipment at 
Manitoba Cooperative Honey Producers Ltd., Manitoba, Canada. 


Write for VOTATOR HEAT TRANSFER DATA BOOK PED238 


Girdler Process Equipment Division, Chemetron Corporation, 
Louisville 1, Kentucky. Sales Offices: Chicago; Louisville; 
Marietta, Ga.; Montclair, N.J.; San Francisco 


voratornes.us.exon & -XOMLL « O- Cooratiore 
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Urschel 
Model “*OV”’ 
Slicer 


OPERATING PRINCIPLE 


The product to be cut is 
dropped into a hopper through 
which it feeds onto two high 
speed conveyor belts, each 
sloping inwardly to form a “V” 
cross-section. e A third con- 
veyor belt then comes down 
over the top to complete the 
product enclosure. e Thus, the 
product enters the slicing wheel 
completely surrounded by 
moving conveyor belts and 
slicing wheel corrugated rolls 
which insures its positive feed 
into the knives. e This action 
virtually eliminates plugging 
of the machine, and, since the 
feed to the knives is positive, 
‘‘thin’’ slices occur infre- 
quently. e The new unit is so 
positive in its feeding action 
that it will feed leafy products 
easily. e The ““V” shape formed 
by the belts keeps the product 
in constant alignment with the 
cutting knives regardless of 
product diameter, practically 
eliminating “‘bias” cuts. 


Give your product slices the 


Mtdidily lredliiat 


with the 
Urschel high speed 


Model “OV” 
TRANSVERSE SLICER 


Clean, untform, 
better-than-ever 


CYOSS-CULS ON vricKres 

CARROTS 

CELERY 

RHUBARB 
BROCCOLI 

OKRA 

SQUASH 

BAMBOO SHOOTS 
WATER CHESTNUTS 


Plain 
Shices 







Corrugated 
Slices 


© Positive feed action. 

© No product crushing. 

e Practically eliminates “thin” or “bias” cuts. 
© Cuts thicknesses from 1/16” to 1-1/3". 

© High capacity feeding with maximum cutting yield. 

© Compact—engineered for long dependable service and low maintenance. 








Qh N¢, 
7 Thy 
SS ‘< 
7 Ik? URSCHEL 
ets = 
<= LABORATORIES inc. 
“Vag VALPARAISO, INDIANA 


Designers and manufacturers of precision, high speed cutting equipment for food products 
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Magnetically measures 
liquid levels 


Magnetic Liquid Level 
Gages, now available in four 
standard models, are_ illus- 
trated and _ de- 
scribed in six-page 
brochure, available 
from Jerguson 
Gage & Valve Co. 

Gages have 
stainless steel floats 


Liquid level is shown 
on indicator as red col- 
umn, bottom, that con- 
trasts with silver above 





inside stainless or 
other non-magnetic chamber 
or pipe. Level indicator of 
gage is mounted on outside 
and has edge-magnetized waf- 
ers that rotate as liquid level 
and float change. 

Operation of gages, as well 
as typical installations are 
presented in detail in Bulletin 
388. Standard construction 
data and optional features are 
also discussed. 
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Current listing of 
refrigerated warehouses 


Comprehensive listing of 
public refrigerated warehouses 


is presented in 144-page 1961 e 
released by The — 


Directory, 
National Association of Re- 
frigerated Warehouses. 


Listings contain information | 


on company and _ important 
physical characteristics of 
plant such as cooler and freez- 
er space available, tempera- 


ture ranges, temperature and . 
insurance | 


humidity controls, 
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rates, loading, unloading and 
transportation facilities. 
Booklet presents warehouses 
in alphabetical order accord- 
vel ing to states and cities. Also 
four included are refrigerated 
lus- warehouses in seven foreign 
de- countries. 
age Copies of 1961 Directory are 
able available free of charge to 
ng users of public refrigerated 
Co. warehouses from NARW, 1210 
> Tower Building, Washington 
loats 5, DC. 
shown 
d col- * 
ee Cuts frankfurter 
’give-away’ 
Al Length gage, slide rule aid 
—; quality control program 
itside 
waf- Two new tools, a_ special 
level slide rule and an adjustable 
link-lengths gage, aid in qual- 
well ity control program for pro- 
are ducing skinless frankfurters of 


lletin uniformity and accurate unit- 
package weights. 

With this program, sausage 
makers can minimize the de- 
liberate addition of extra sau- 
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4 rege 


ses 


ig of 
houses 
e 1961 
y The 
f Re- 


mation 
oortant 


é 

ics of f . 

| freez- E Link-Trol gage simplifies check- 
mpera- | ing link lengths; can be set from 
re and | 4/2 to 6!/2 in. 
surance | 





A GOOD PRODUCT-—-MADE BETTER BY INSTANTIZING 


BLAVWV-KNOX 
Dairy Equipment 


MORA, MINNESOTA 





; sage emulsion per frank to 

' avoid underweight packages Improve the appeal of your product by mak- 
eee | at retail level. ing it instant on a Blaw-Knox Instantizer. 
They can hold “give-away” Your product can be tested in a full sized 


weight for skinless frankfur- Instantizer in the Blaw-Knox Laboratory. 
ters to an average of 2.3 per 


cent. This, according to de- WRITE FOR DETAILS 
velopers of the program, is 
the lowest level at which it is 
practical to attain uniformity 





sour’ 


: 


= 





re 


4 . - —-. Blaw-Knox designs and manufactures for America’s growth industries: METALS: Rolling Mills * Steel Process- 
‘ ¢ and still avoid underweights. BLAW KNOX ing Lines « Rolls « Castings * Open Hearth Specialties * PROCESSING: Process Design, Engineering and Plant 


Quality control program in- Construction Services * Process Equipment and Pressure Piping * CONSTRUCTION: Concrete and Bituminous 
volves four basic steps: Paving Machines ¢ Concrete Batching Plants and Forms « Gratings * AEROSPACE: Fixed and Steerable 
2 uni fo rm stuffed-strand Antennas * Radio Telescopes * Towers and Special Structures * POWER: Power Plant Specialties and Valves 
weights; 2. uniform link 
© lengths; 3. reasonably uniform 
prae 5 7077 on Reader Service Slip. 
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SANITARY 
EQUIPMENT 


Stainless Pumps 
Tri-Clover Fittings 
Evaporators 

Stills 

Essence Extractors 
Process Vessels 
Heat Exchangers 


© Stainless Tri-Clamp Fittings 
(shelf-stock) 


2 


METALWORKING 
SKILL 


© Custom-Built Equipment 


© Fabrication in Stainless Steel 
and Copper 
© Rebuilding of Existing Equipment 


3 


ENGINEERING 
SERVICES 


@ Process Design 
e Consultation 


TREFIMOVEC s socet in 


. the heart of the food producing 


country, and can answer your 
equipment needs. 
Write, call or wire today! 





PROCESSING SYSTEMS THERMAL AND MECHANICAL LQUIPMINT ®) 


ermovac 


P.O. BOX 209 
816 EAST HAZELTON AVENUE 
STOCKTON, CALIFORNIA 


PHONE HOWARD 6-4385 
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processing 


smokehouse and cooler shrink- 
age; 4. systematic checks of 
end results. 

Program is carried out in 
five steps. For one of these 
steps — the standardization 
of linking machines — the 
Link-Trol gage was developed. 
To calculate desired stuffed- 
strand weights, the Meat-R- 
Miser slide rule is used. 

Manual describing complete 
program, and slide rule and 
gage are available free of 
charge to any sausage man- 
ufacturer or packer from Tee- 
Pak, Inc., 3520 S. Morgan St., 
Chicago 9, II1. 
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Three-zone 
pasteurizer-cooler 
for uniform processing 


Uses: For pasteurizing, cool- 
ing and drying food products 
or beverages in glass or metal 
containers. 

F eatures-Description: In 
first of three zones, products 
are pasteurized by steam or 





Pasteurizer-cooler is divided into 
three zones: pasteurizing, cool- 
ing and drying (left to right). 
Smooth-surface, open conveyor 
belt admits steam or water from 
bottom in first zone; lets water 
drain in second zone; facilitates 
air circulation in third zone 





high-temperature water, ad- 
mitted from above and below. 

As containers move _ into 
second or cooling zone, they 
are washed by a fine mist from 
overhead atomizer sprays. 
Water evaporates to cool con- 
tainers and their contents. 

In third zone, containers are 
dried by air which is blown 
from different angles. Clean, 
dry containers are discharged 
to take-away conveyor, ready 
for labeling. 

Three-zone unit has single, 





DAVENPORT MACHINE & FOuNDAY CO 


@04 CAM OATER 
AFTER UNLOADING 


[ WATER SPRAYS 
MWAIMING SCREENS 


SCREW SEAL 


Conveve® MOTARY GEM 


70 FLED CHANEL 


He #OTMPY SEAL CONV. 


7O PROCESS 


CL EAM UP SCHEEN Of STORAGE 


TO #4ED CHANNEL 


MY ORAULIC GRAIN UNLOADING AND 
WASNING BVETECT 


PATENT © 2630702 
¢. WAGEN 





Unload, Wash, Dry and 
Cool All Types of Grain 


Clean Grain is a most important factor in the 
manufacture of food products. This revolutionary 
NEW “DAVENPORT” hydraulic grain unload- 
ing, cleaning, drying and cooling system provides 
you with conditioned clean grain. 


PRESSING — DRYING 
and 
COOLING Equipment 


Continuous DeWatering 
aati 


Ol PV An 0420 
Steam Tube, Hot Air 
and Direct Fire 


Let our engineers consult with you on your Pressing, 
Drying and Cooling problems or send for our catalog 
P. For quick reference consult your Chemical Engi- 
neering Catalog. 


DAVENFO Ove pa 


Atmospheric 
1) aU ee) 8a 28 


ROTARY COOLERS 


A DIVISION OF Water and Air 


MIDDLE STATES 
CORPORATION 





Davenport, lowa, U.S.A. 
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LEVEL INDICATION * DETECTION * CONTROL 





BY RADIATION... 


For positive on-off control and determination 
of liquid or solid level within a closed vessel 
or piping using nuclear radiation. Mounted 
externally. RADIONIC is used NOW for milk, 
tomato paste, instant coffee, salt, baby food, 









beer, etc. E 

Write for Bulletin No. 558 E 

BY CAPACITANCE... A capacitance operated super-sensitive elec- : 
tronic relay. Detects liquid or solid levels, Ee 

liquid-liquid or foam-liquid interface*. Probe i 


mounted internally. ELECTR-O-PROBES are 
NOW being used in the production of beer, 
liquid coffee, vegetable oil, flour, powdered 
milk, sugar, pulverized food products, feeds, 
etc. 



























MODEL B-07 
Write for Bulletin No. B-07 
*Model B-07 shown features unitized explosion-proof construction, 


RPORATED ; 
\\ plug-in components, tank side mounting and is transistorized. 


\Al 
Soe INSTRUMENTS, INC. 
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full-width conveyor belt which 
moves through unit at uniform 
speed. Belt speed — or proc- 
essing time — is regulated 
through variable-speed drive. 
Supplier: Standard Metal 
Products Co., 123 N. Racine 
Ave., Chicago 7, IIl. 
7082 on Reader Service Slip. 


Speeds scribing, 
breaking and boning 


Three light-weight pneumatic 
saws for pork, beef and veal 


Uses-features: Model 600 F 
saw, for pork and beef scrib- 
ing, weighs 4 lb-6 oz and is 
designed for one hand opera- 
tion. 

Model 800 F for heavy-duty 
pork scribing weighs 5 lb and 





pena 


Model 700 F multi-purpose saw 
has, like other two saws in line, 
self-cleaning openings that pre- 
vent accumulation of bone dust 
and meat particles 


can be used with one or two 
hands. Either model can also 
be used for boning. 

Model 700 F multi-purpose 
bone saw weighs 5 lb; is pri- 
marily designed for breaking 
forequarters on the rail. How- 
ever, it is also being used for 
light-weight calves and year- 
ling hindquarters. 

Saws require no balancers 
can be easily switched from 
rail to table. 

Description: All saws have 
rapid depth-of-cut gages that 
can be set while blade is run- 
ing. Depth of cut on Model 
800 F saw can be adjusted 
from 0 to 3% in. for beef, from 
0 to 1% in. for pork. Model 
700 can be set to cut from %% 
in. to 2 in. deep. 

Saws operate on 90 to 130 
psi air pressure and require 18 
cfm. They are controlled by 
an instant start-stop throttle 
lever. 

Supplier: Jarvis Corpora- 
tion, Middletown, Conn. 
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An exciting new method for — removing oxygen 
from foods and beverages - fluffing « controlled fer- 
mentation of wines - light carbonation of beverages. 


Irco 
> 


sp arg 


EASY TO INSTALL 
The Airco Gas Sparging process is a new technique of 
injecting gas into liquid or semi-solid foodstuffs, juices, 






wines, oils, salad dressing, etc. as they are being proc- 
essed. Its purpose is either: 

1. To preserve product quality by flushing out oxygen, or 
2. To fluff the product by super-saturating it with mi- 

nute gas bubbles. 

Specifically, sparging accomplishes the following: 
Removal of oxygen from oxygen-sensitive liquids such 
as citrus juices, edible oils and essential oils, wines, etc. 
with nitrogen or COz. + Fluffing of mayonnaise, salad 
dressings, shortening, peanut butter, ice cream, etc. 
with nitrogen. + Controlled fermentation of wines with 
oxygen, nitrogen, and CO. + Light carbonation or 
effervescence of wines and other beverages with CO2 
or NoO. 


The Unique Airco Gas Sparger: 
This clean, simple, compact unit does the job during 


e 
° 
e 
: 
° 
e 




















1400 East Washington Ave., Madison 10, Wisconsin 

- Please send complete information on sparging : 
APPLICATION MOST INTERESTING ___ 

WO cecscsibig piglets icnediheliaoatriens 
TIUTLEEnniicieensscbescchelienallcaitlatieeiestietaemaniticamansisinsettinsitis 
COMPANY. 
RODE cciercnieienncineminns eaieilensiniadisietnieenintionmmenennicetionnns 


COTY ee nenenennencecnanietec ON EncemnninS T AT Een 
SOHOHHSSSHOHOHOHOHSSHHOHSH HOLES ERLOLEEOCE 


the process flow with no disturbance of existing equip- 
ment. It is easy to install, low in price, efficient. 
For further information about Airco Gas Sparging of 
your products—fill out this coupon—mail it today. 








AIR REDUCTION SALES COMPANY 


CUSTOMER SERVICE LABORATORY 
1400 East Washington Ave. + Madison 10, Wisconsin 


eteeeeseseoeoseesessesese 
SeePovcossosevevecesceees 
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It takes less than five min 
to fill liquid nitrogen 
container in truck from a 
central storage tank. Note 
temperature-control 
indicator directly beneath 
the external filling box 







MATERIAL HANDLING & TRANSPORTATION 





“ @ Ultra-efficient — holds any preselected 
temperature, down to —320 F 


@ Wide use range — allows successive handling 
of varied food cargoes 


@ Biggest payloads — light and compact; operates 
with minimum cargo air space 


| Linde’s POLARSTREAM liquid nitrogen spray sys- 
tem — already introduced for multi-stop delivery 
of frozen and perishable foods — 


A SELF-CONTAINED, non- 
mechanical in-transit refrig- 
eration system that sprays 
super-cold liquid nitrogen 
into the cargo compartment is 
introducing new refrigeration 
dependability to multi-stop 
delivery operations. 

Called POLARSTREAM, the 
system now is under study for 
adaptation to over-the-road 
refrigerated trailer and rail- 
road reefer use. 

Without auxiliary power or 
equipment, this liquid nitrogen 
refrigeration process auto- 
matically maintains any preset 
required temperature. Succes- 
sive uses may be as varied as 
transporting ice cream at 
minus 20 F, or fresh perish- 
ables at 55 F. 


Simple in concept, system 
consists basically of a liquid 
nitrogen storage container (15 
psig pressure), a temperature 
controller, a relief valve, a 
spray header and the neces- 
sary valves, piping and safety 
devices. 

The 20-in.-diam container 


LIQUID NITROGEN 
DISTRIBUTION HEADER 


JUNCTION BOX 


JUNCTION BOX 


SOLENOID VALVE 


FILL BOX 


INDICATING 
TEMPERATURE CONTROL 


MAIN SWITCH BOX 
RELAY BOX 


'e 
eo, | o® 
he 


fits snugly into a corner of the 
cargo compartment (see draw- 
ing and large photo), occupy- 
ing a minimum of space. A 
compact filling connection box 
is located conveniently out- 
side the cargo compartment. 

Power to operate the con- 
trol devices is taken directly 
from the vehicle’s electrical 
system. Power consumption is 
negligible, and is easily sup- 
plied from existing six- or 
12-volt truck battery. 

The liquid nitrogen itself 
is forced into the cargo com- 
partment (when demanded by 
the control system) by the 
15 psig pressure maintained 
for the gaseous nitrogen above 
the liquid in the cylinder. 


Prior to dispatching a liquid 
nitrogen refrigerated vehicle 
loaded with frozen or perish- 
able foods, the vehicle’s stor- 
age container is filled, in less 
than five min, from a central 
storage tank. 

This latter is installed by 
Linde free-of-charge on the 
customer’s premises, and may 


EMERGENCY SWITCH BOX 
REAR DOOR 
SWITCH 
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LIQUID NITROGEN 
CONTAINER 


15-ft local delivery truck 


Automatically, constantly maintains 
preselected in-transit refrigeration level 


range in capacity from 1500 
to 175,000 Ib — depending on 
the customer’s requirements. 

As with delivery of the liq- 
uid nitrogen in the cargo cool- 
ing system itself, no pumps 
are needed in filling the ve- 
hicle’s storage container. Liq- 
uid transfer is accomplished 
via pressure differentials. 

(Several such in-truck con- 
tainers can be filled simul- 
taneously, if desired, by means 
of a manifold attached to the 
central storage tank.) 


In delivery service, the 
truck’s cargo compartment is 
maintained at desired tem- 
perature by spraying liquid 


nitrogen from a header bE 


mounted in ceiling of van (see 
photo and drawing). 
Time required for precool- 


ing of the cargo compartment | 


is virtually eliminated, as cool- 


ing is much faster than with § 


conventional systems. 

In tests under adverse con- 
ditions — with an empty car- 
go compartment — tempera- 
ture was reduced from 65 to 
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Polarstream installation in 
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LIQUID NITROGEN is a cryo- 
genic fluid with properties which 
make it an ideal refrigerant. 
Nitrogen is non-toxic, making up 
79 per cent of the air we breathe. 
Going from a liquid to a gas, 
one |b of this inert refrigerant 
will absorb 85 btu's. The cold gas 
itself, circulating in the cargo 
compartment, will absorb an addi- 
tional 80 btu/Ilb. in warming up 
to 0 F, for total refrigerant effect 
of 165 btu's. 

In addition, liquid nitrogen pro- 
vides uniform refrigeration, pre- 
venting formation of localized 
snow and ice. 

With a liquid-to-gas expansion 
ratio of 610 to | at 0 F (650 to 
| at 35 F), need for large cargo- 
free areas to permit cold air flow 
and efficient heat exchange is 
eliminated. The POLARSTREAM 
system actually operates most ef- 
ficiently with a minimum of cargo 
air space. 

In effect, the system does not so 
much cool the air in the truck 
as it replaces the air with cold 
and dry nitrogen. 


30 F in four min, from 65 to 
0 F in eight min. 

On the route, whenever tem- 
perature in the cargo com- 
partment rises above the pre- 
set temperature, the sensing 
device — a thermistor — ac- 
tuates a solenoid switch for 
admitting liquid nitrogen 
through the spray header. 

Then, in seconds, desired 
temperature is restored, and 
the food is held in this man- 
ner at desired temperature 
setting throughout delivery. 

At each delivery point, 
opening the cargo compart- 
ment doors automatically 
shuts off the POLARSTREAM 
system — avoiding any waste 
of liquid nitrogen. 

When cargo compartment 
doors are opened, the cold ni- 
trogen “spills” out, and is re- 
placed with air sufficient for 
an operator to enter safely. 

The system will not operate, 
even when the cargo door is 
closed again, until the driver 
pushes the “reset” button. 

If the driver is inside the 
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Liguid Nitrogen Consumption vs. Temperature Difference 
in Local Multi-Stop Truck Deliveries 
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60 
OT, F°( TEMPERATURE DIFFERENCE BETWEEN ATMOSPHERE & CARGO SPACE) 


EXAMPLE: If ambient temperature is 53 F, 
and cargo space is to be held at 35 F, 
the temperature difference, AT, will be 
53 F minus 35 F, or 18 F 


CURVE 1: 38-ft trailer with 6-in. glass fiber insulation: frozen 
food delivery, 2 or 3 stops/day 


CURVE 2: 15-ft truck with 6-in. polystyrene foam insulation; 
local frozen food delivery, 20 to 40 stops/day 


CURVE 3: Same truck and delivery conditions as for Curve 
2: movable inner doors on truck to eliminate retrig- 
eration of empty cargo space 


Spraying into truck’s cargo compartment, liquid nitrogen 
from compact tank shown in corner vaporizes almost 
instantly. Heat of vaporization, coupled with refrigerating 
capacity of the cold gas itself, cools compartment of this 
POLARSTREAM-equipped Hertz System truck to 
preselected temperature in few minutes. Shield in position 
immediately above tank protects solenoid valve and tubing 














EXCLUSIVE MONOTROL CONTROL SYSTEM—Per- 
formance proved on Hyster cushion tire trucks— 
now available on pneumatics. 


FAST, SAFE HANDLING — Driver’s right foot con- 
trols acceleration —forward-reverse. Left foot 
controls braking —truck inching. Hands free for 
full-time steering and load control. 


EASIEST TRUCKS TO DRIVE— Monotrol with Hy- 
stamatic transmission means more production 
per manhour—reduced driver fatigue. 


CALL your Hyster dealer for a demonstration. 


Now! Monotrol on Pneumatics — 
Ouly 
HYSTER‘has it! 


aa 


INDUSTRIAL TRUCK DIVISION —Lift trucks, mobile cranes, straddle carriers 
TRACTOR EQUIPMENT DIVISION —Construction and logging equipment 2 Wesron Pn 
MARTIN TRAILER DIVISION —Heavy machinery hauling trailers “ yf = 
INTERNATIONAL DIVISION — Overseas manufacturing, sales and service s 

Manufactured in: Portland, Oregon (Home Office) e Danville, III. « Peoria, IIl. «e Kewanee, III. se = P.O.Box 847 e 
Australia e Brazil « England « France « The Netherlands « Scotland « Union of South Africa oun i 


» 
,a* 


HYSTER COMPANY 
INDUSTRIAL TRUCK DIVISION 


Danville, Illinois 
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material handling 


cargo compartment when door 
is closed and someone else 
presses the reset button in the 
truck cab, an_ illuminated 
switch is provided in the cargo 
compartment to shut off the 
POLARSTREAM system and 
to sound the horn continuous- 
ly until he is released. 

At end of day’s delivery, 
system is turned off, placing 
it in stand-by condition until 
next run. Because of con- 
tainer’s unique construction, 
any remaining contents can be 
left stored overnight with less 
than one per cent loss. 















































Cost of operation depends 
chiefly on volume of liquid 
nitrogen consumed. However, 
with a minimum of a five- 


POLARSTREAM System is 
development of Linde Com- 
pany, Division of Union 
Corp., 270 Park 
Ave., New York 17, N.Y. 
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Carbide 





truck fleet, this cost compares 
favorably with other in-trans- 
it refrigeration methods. 

With truck fleets of 20 or 
more, cost-per-lb of refrig- 
erant averages out to about 
five cents. (For typical data 
on liquid nitrogen consump- 
tion, note chart inset into 
large photo.) 

Cost of the system installed 
is approximately $1150 per 
vehicle. Any insulated ve- 
hicle can be converted to 
POLARSTREAM process _ in 
less than a day. END 
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"My dear sir . . . those are 


not poppy seeds... 
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Fuller Portable Airveyor® Transfer Units speed handling of 
grain, seeds, beans and similar maierials. Provide a self 
contained loading and unloading unit for greater flexibility. 





FULLER low cost transfer unit 


provides new grain handling efficiency 


Get high conveying capacity—when and where you want 
it—without the expense of duplicating equipment. Fuller 
Portable Airveyor Transfer Units provide flexible, lower- 
cost handling of grain, seeds, beans and other dry bulk 
materials—to and from cars, trucks, ships, storage bins and 
silos of every type. Hooks-ups are quicker, too, because 
they use pipes, hoses and nozzles of minimum size to deliver 
maximum capacity. Units combine clean-cut appearance 
with compactness and stamina never before available in 
portable equipment. Capacities from 10 to 45 tons per 
hour, depending on materials and distances conveyed. 

For full details, write for Bulletin A-20. 


See Chemical Engineering Catalog 
for further details and specifications. 


4082 
A295 


Tr fae 


FULLER COMPANY 
176 Bridge St., Catasauqua, Pa. 


Subsidiary of General American Transportation Corporation 


Offices in Principal Cities Throughout the World 


.... pioneers in harnessing AIR 
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Meters dry materials 
with 1 per cent accuracy 


Features: So1lid-material 
feeder combines positive hop- 
pering action of live bin with 
metering accuracy of vibrated 
rotating screw. 

Vibra Screw Live Bin Feed- 
er, as the unit is designated, 


Live-bin feeder has one motor 
with double-end shaft; one end 
drives feeder through variable- 
speed drive, the other drives 
constant-speed vibrator shafts 
for live bin and screw trough 


maintains metering accuracy 
of better than one per cent, 
and hoppers all dry materials 





COMING YOUR WAY 


THE NEW 
Pricer 
















without bridging of flooding. | 


Feed rates vary with screw 
sizes. Lowest feed is from 0.12 
to 1.2 lb/hr with %4-in.-diam 
screw; highest feed is from 


840 to 8400 lb/hr with 4-in.- | 


diam screw. 
Description: One basic ma- 


chine is used for all screw | 
sizes. 
Feed screws are _inter- 


changeable. Screws from 4-in. 
up to 2-in. diam use a 1/3 hp- 
motor; 3-in.- and 4-in.-diam 
screws use a %-hp motor. 
Integral 3-cu ft hopper can 
be extended to 5 or 8 cu ft 


on smaller sizes without loss | 


of hoppering effectiveness. 


Supplier: Vibra Screw Feed- | 


ers, Inc., 
Clifton, N.J. 
7088 on Reader Service Slip. 


Additional information quickly! 


Use the convenient Reader 
Service Slip, found opposite 
the inside back cover, to 
secure additional informa- 
tion for application to your 
problem. 





156 Huron Ave.,, | 
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LINK-BELT 


The last word in value 
from the first name 
in conveyors 


When it comes to your materials handling needs, it is a matter 
of sound economics to depend on Link-Belt, builders of indus- 
try’s most complete conveyor line. In addition to this broad 
range of line, which permits unbiased recommendations, 
Link-Belt offers quality—achieved through engineering skills, 
manufacturing scope and research... “experience unlimited” 
in the materials handling field. 

Also important, Link-Belt can provide complete handling 
systems . . . patterned exactly to your requirements with a 


CHAIN CONVEYORS—Carry the load directly on chain or drag bulk mate- 
rials along a trough. Link-Belt builds a variety of chain conveyors with 
single or multiple strands . . . for light to extremely heavy-duty applications 
. .. for routes a few feet to hundreds of feet long. This conveyor unloads 
skids of bagged coffee from trucks, through weighing and to storage. 


background of more than 80 years of conveyor specialization. 
Our engineers are familiar with the particular handling needs 
of every industry. It’s more than likely they have met—and 
solved—many problems similar to yours. We will design, 
equip and erect your entire installation . . . and accept full 
responsibility for its successful operation. 

For full information—on single components or complete sys- 
tems—large or small—contact your nearest Link-Belt office. 
Catalogs covering all conveyors are available on request. 


FOOD PROCESSING® 





The line that means 
savings, whether 
handling parts or bulk 
materials, finished 
products or units 


SCREW CONVEYORS—Easily adapted to congested lo- OSCILLATING CONVEYORS—Whether handling string beans or whole kernel corn, coffee 
cations . . . operate horizontally, vertically or inclined. beans or cereals, or other food products, Link-Belt’s oscillating conveyors—Flexmount 
Link-Belt provides all components for a complete and Coilmount—provide surge-free movement of materials. They feature full-time 
screw conveyor line. Exclusive optional Quik-Link positive action, yet operate as near to natural frequency as possible to minimize power 


feature permits fast, easy removal of any conveyor requirements. 
section without disturbing other components. 


ey a 


<@ BULK SUGAR HANDLING SYSTEMS em- 
ploying Link-Belt screw conveyors, belt con- 
veyors, bucket elevators, or Bulk-Flo, the 
combination feeder-elevator-conveyor, speed 
and simplify movement of sugar and assure 
sanitary handling. Here Bulk-Flo receives 
sugar from trailer tank truck and feeds it to 
screw conveyor system for delivery to plant 
or storage bins. 
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A SLAT CONVEYORS— Convey over 
horizontal or inclined paths, or a 
combination of both. They are built 
with carrying members usually of 
wood ... slats attached to a single 
or double strand of steel or malleable 
iron chain, depending on application. 
Here, a Link-Belt slat conveyor sim- 
plifies handling of cabbages. 


k mate- 

rs with ; ; 

aoe Keeping production on the 
yrage. 


move in every industry 


Apron conveyors 


Flite-Flo conveyors 


zation. Arm and tray elevators Oscillating conveyors 
r needs Belt conveyors Power-and-free conveyors 
and CONVEYING AND ELEVATING EQUIPMENT Bucket elevators Pusher chain conveyors 
desi Bucket elevators-conveyors Scraper conveyors 

esign, Bulk-Flo Screw conveyors 


pt full 


ete syS- 
office. 
st. 


ESSING® 


LINK-BELT COMPANY: Executive Offices, Prudential Plaza, Chicago 1. 
To Serve Industry There Are Link-Belt Plants, Warehouses and Car-type conveyors 
pamieet Sales see i aN gy» nay ispost en tee Chain conveyors 
or ;. Australia, arrickville (Sydney); Brazil, Sao Paulo; : : 
Canada, Scarboro (Toronto 13); South Africa, Springs; Switzerland, Circular carrier conveyors 
Geneva. Representatives Throughout the World. 15,636 Drag conveyors 
Flight conveyors 
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Sidekar-Karrier conveyors 
Skip hoists 

Slat conveyors 

Trolley conveyors 
Trukveyors 








Why you should think of your scales 
as MONEY WEIGHING MACHINES 


Cold, hard cash is the final value yardstick you must apply 
to every material or product that moves into, through, or 


MATERIAL HANDLING 
& TRANSPORTATION 


Heavy, seven-lb cans of 
beans ride up steep, 35- 
degree slope — held to 
moving belt by unseen 
Magna-Rails mounted di- 
rectly beneath the belt. 









out of your plant. How much does it cost? How much does 
it save? How much profit does it produce? In the last 
analysis, the answer always comes up in dollars and cents. 


With dollars at stake, the right Toledo Scale at each weigh- 
ing point is of the utmost importance ...the backbone of 
control your needs demand. Your Toledo representative 
will take a personal interest in helping you get all the 
benefits provided by advanced Toledo methods and equip- 
ment. Write today. Toledo Scale, Division of Toledo Scale 


Corporation, Toledo 12, Ohio. (Toledo Scale Company of Canada, Ltd., 
Windsor, Ontario.) 


TOLEDO PRINTWEIGH® ‘‘400”’ 








Man in background oper- 
ates Busse Unloader, which 
discharges cooked cans 
onto the fast-moving belt 


At junction of inclined 
magnetic conveyor and ele- 
vated belt line (top, right), 
magnetic pulley pulls cans 
over top of slope. Brack- 
ets hold safety strip which 
adjusts to can heights 


For lifting variety of filled cans 





provides complete printed weight records 


Prints where you wish on full 
8%” x 11” forms, or on tickets 
or strips. Prints full figures, even 
when unit weights are used. 
Positive weight identification, with 
selective numbering, weight sym- 
bols, or consecutive numbering. 
Also prints time and date, if 
required. Weight data may be 
transmitted electrically to remote 
adding or other office machines. 
Ask for Bulletin 2017. 
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at speeds to 500 cpm... 


One magnetized incline does job 
of seven bar elevators 


HANOVER CANNING CO., 
Hanover, Pa., saved more than 
$10,000 by making use of per- 
manent magnetic components 
to lift retorted cans at high 
speeds to the ceiling-level 
conveyor which keeps its pro- 
duction-floor aisles clear. 
Ordinarily, flight-bar eleva- 
tors are used to lift cans to 
the upper conveying level. 





Since Hanover has _ seven 
can sizes for its dry pack and 
fresh line beans and peas — 
ranging from eight oz to No. 
10’s — seven such flight-bar 
elevators, at $1500 to $2000 
apiece, would be needed to 
handle the varying diameters. 


However, Hanover’s produc- 
tion manager, Leslie V. Sa- 
vino, had heard of a magnetic 
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That new ingredient is 
just what our product needed. 


Where did you get the idea? 
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transportation 


conveyor which carried can 
lids, and reasoned that the 
same principle might apply to 
filled cans despite their much 
heavier weight. 

As result of consulting with 
engineers from Eriez Manu- 
facturing Co., a new magnetic 
conveyor was designed which 
will carry any number of can 
sizes, up to the seven-lb No. 
10’s, up the selected 35-degree 
incline. 

Less than five min are needed 
to make adjustments from one 
can size to another — involv- 
ing altering of “headroom” 
beneath the metal safety strip 
bracketed to conveyor (see 
photos). 


In Hanover’s magnetic belt 
line, Eriez Magna-Rails are 
mounted along the full 19-ft 
length of the inclined convey- 
or. 
Magnetic fields of the pow- 
erful, permanent magnets 
extend up a full two in. into 
the steel cans, holding them 
steady as they ride rapidly up 
the steep slope. 

Top line speed for the small- 
er diam consumer-size cans is 


Magna-Rails and Magnetic 
Pulley by Eriez Manufac- 
turing Co., 1945 Grove Dr., 
Erie 6, Pa. 
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Can retort unloader by 
Busse Bros., Randolph, Wis. 
7092 on Reader Service Slip. 


500 cpm; belt speed drops off 
as cans get heavier, with 
seven-lb No. 10 cans moving 
at a rate of 100 cpm. 

As they reach the top of the 
steep incline, cans are gripped 
magnetically by an Eriez Mag- 
netic Pulley —a moving roller 
magnet positioned under the 
belt. 

Its rotating magnetic field 
pulls each can over top of 
conveyor and gives can a posi- 
tive “push” along the elevated 
belt line, located 12 ft above 
the floor. 

Cans then are “wiped,” or 
transferred, from the moving 
conveyor at a 90-degree angle 
onto one of three cableways 
leading to labeling and ma- 
chine casing. END 
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OUT-OF-SIGHT 


Waste and Refuse Storage ~ 
for Your Plant. 4 


cr deal 


Plant-Owned System or Private Hauler Service 


r Costs... Eliminates Unsightly Trash Piles 


If trash piles, battered cans, scattered refuse, fire haz- 
ards and hit-or-miss collection are present in your 
plant, it may pay you to investigate the DEMPSTER- 
DUMPMASTER System. 

You can own your own system or secure this vital 
service without capital outlay from one of the many 
Dumpmaster-equipped private haulers who operate in 
most major cities. 

Clean, big - capacity containers, spotted at refuse 
accumulation points throughout your plant, provide 
enclosed, out-of-sight storage for waste and refuse, 
increasing plant cleanliness and improving employe 
morale. 

Write today for a free brochure that describes this 
system and the name of your nearest private hauler. 





FREE BROCHURE 


Write for Name of Your Nearest Private Hauler 


e DEMPSTER BROTHERS 


Inc. 
Dept. FP-7 KNOXVILLE 17, TENNESSEE 
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NEW PRODUCTS 





CONTAINER FOR HOT MATERIALS 
This 6 cu. yd. tilt-type container was 
specially built to store and handle a 
high - temperature dusty product. It 
has cooling fins, a counter-balanced 
spring-hinged lid and a 16” sliding 
gate valve. When full it is picked up, 
hauled and emptied by a Dempster- 
Dumpster. Details are contained in a 
free brochure entitled “Special Con- 
tainers.” Dempster Brothers, Inc., 
Knoxville 17, Tenn. 





NEW LFW HANDLES CONTAINERS 
This new LFW 603-C, mounted on a 
White Mustang, was produced to 
handle scrap metal storage containers. 
It will handle containers in capacities 
up to 15 cu. yds. in all Dempster- 
Dumpster models. Lifting capacity is 
18,000 Ibs. Dempster Brothers, Inc., 
Knoxville, Tenn., offers a catalog brief 
No. 160 describing this and other ma- 
terials handling systems. 





PORTABLE FUEL OIL TANKS 
This 2,000-gallon tank was produced 
for operation at temperatures as low 
as —90° F. It features its own pump 
and gasoline engine. Prime mover is 
a truck-mounted Dempster-Dinosaur 
which hydraulically lifts the tank into 
carrying position and puts it off. A 
new catalog section No. 12 describes 
the development. Dempster Brothers, 
Inc., Knoxville 17, Tenn. 


Advertisement 





material handling 


Feeds light materials 
up to 60 ft per min 


Uses: For packaging, weigh- 
ing, batching and bagging 
lightweight materials. 

Features: High-speed vi- 


brating feeder moves materials 
at up to 60 ft per min rate. 

Feeding can be accurately 
adjusted with variable auto- 





Lightweight, quiet-running feed- 
er has drive elements fully en- 
closed for protection against 
moisture and foreign materials 


transformer controller, and 
almost instantaneous decay of 
vibratory action minimizes 
spillovers. 

Description: HI-VI Model 
HS-20 vibratory feeder has 
torsion system that tolerates 
high deflections or movements. 

Magnetic drive and as- 
sociated spring system work 
together to alternately push 
up and forward and pull down 
and back on tray assembly 
at rate of 3600 cycles per min. 
Tray vibration is imparted to 
material causing it to move 
foreward in series of little 
hops. 

Supplier: Eriez Manufactur- 
ing Company, 1945 Grove 
Drive, Erie 6, Pa. 
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"I've been trying to get you on 
the phone all day..." 


FOOD PROCESSING 
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Association 
News 


National Assn. 
of Refrigerated 
Warehouses, Inc. 
gh- 


; Washington, D.C., 
sing trade association re 


resenting 500 public 


refrigerated ware- 


vi- houses in U.S., Can- 
Z ada and several for- = 
‘ials eign countries, has 

elected Garth A. 








































ate. ogee J * serve 

as president for the 
tely current year. He is 
ito- executive vice presi- 


& 
dent and treasurer of 
Hygeia___ Refrigerating 
Co., Elmira, N.Y. 


National Fund 
for Medical 
Education 


Food Industry Di- 
vision, will be headed 
by Howard J. Mor- 
gens, president of 
The Procter & Gam- 
ble Co. In 1960, the 
over-all Fund awarded 
grants of just ove 
$3 million to _ the 
medical schools, bring- 
ing to just over $25 
million’ fthe total 
awarded since 1951, 
and when the first grants 








y of were made. 
aizes y 
[odel American Feed iS 
has Manufacturers \ 
rates Association y 
ents. 
a h lected as board : 
as Gaveen Dean Me- a 
work Neal, executive vice : : \4 
h president and board 
pus weomiber of The Pills: We te iS 
O. Elect vice 
jown anleaen ane sestah S 
mbly (Jack) Jensen, vice 
min president — — 
° manager, ee i- 
> jision, John Morrell 
>d to oud "Co? Extherville, 
move Iowa. W. E. Glen- 
littl non, Elmhurst, Iil., , P Pp ‘ , . Le E ‘ 
ittle en peer execu- Wiss-Grid—the newest member of CF&I-Wissco’s com- ¢ Furnished in carbon steel with galvanized or tinned 
tiv esi nt. : 
sities plete line of processing belts—is.. . finish, and Type 304 Stainless Steel. Sprockets are avail- 
mi . . ‘ 
: oo baked goods and confections, in 2, 3, and 4-tier ovens, 
Slip. Chemists’ Societ CFal engineers will be happy to study your 
y 


and in many other food processing applications. operation and recommend the Wies-Grid 
Coreen, has_ elected 


_R. Baldwin, out- ¢ Extremely flexible and sturdy, and provides long-last- Belt that will reduce your equipment down- 
going vice president time and increase your production. Send 





and membershi i i j i 
Gisirmen, (as ee presi mg WETViCe Ge Creveyors with centers not exceeding 40 for your copy of the Wiss-Grid specification 
oft anaes, Call feet. sheet: Wickwire Spencer Steel Division, 
a ¢ Easy to clean because particles won’t cling to the round. Woven Wire Products Sales Department, 
P P. O. Box 311, Palmer, Mass. 8396 
smooth wires. 
7 ¢ Supplied in either straight-line, single pitch or curved, 
7 multiple pitch sections. 
os i For ¢ Designed for use on sprockets of 42” pitch, with pitch — the Colorado Fue! and tron Corporation 
more information ° ”" Denver « Oakland « New York 
: hog ee diameters of 2” or larger. Sales offices in Key Cities 
right, circle . ; ‘4 . 
_ sg oll ¢ Available from stock in 12”, 18” and 24” widths; other 
request blank sizes upon request. 
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1400 Cans a Minute 
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Long lasting, non-lubricated Nylite ‘‘D’’ conveyor chain. 
New ‘'Delrin’’ conveyor chain now called Nylite ‘‘D" 
offers the following advantages: 


@ no lubrication @ less noise 

@ longer life @ more sanitary advantages 

@ lower original and main- @ equally good for plastic con- 
tenance costs tainers, bottles and cans. 

@ lower coefficient of friction @ numerous safety factors 


@ higher speed 


These advantages were proven through rigid comparative tests 
with metal chains for the past three years. 


Now in stock: 3” — 34/4” — 4” — 42” — 6” — 7!" widths 
Write today for new pamphlet 


125 N. Racine Ave. 
FENCO, INC. | Chicago 7, Illinois 
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SUPERIOR CONSTRUCTION 


Hackney seamless containers are deep drawn to shape 
from a single piece of high-quality metal. No foreign 
matter can lodge in the smooth, crevice-free interiors 
that are easy to clean. No rivets and no welding seams 
are used, offering greater resistance to rust and leak- 
age. Bottom reinforced with wearing ring for greater 
durability. Wide range of sizes in black, galvanized, 
tinned or stainless steel, or aluminum. Write for catalog. 


Pressed Steel Tank Company 


Manufacturer of Hackney Products 
1459 South 66th Street, Milwaukee 14, Wisconsin 
Branch offices in principal cities 


CONTAINERS AND PRESSURE VESSELS FOR GASES, LIQUIDS AND SOLIDS 
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material handling 


Feed materials at fixed 
or infinitely variable rates 


Uses-Features: New Para- 
Mount line of vibratory feed- 
ers are designed for many 
process systems requiring au- 
tomatic feed control — such 
as belt and batch scales, 





Feeders may be used singly or 
in combination for accurate con- 
trol of process operations 


with small  counterweights 
provides an exciting force that 
is amplified through the 
screens, dryers, coolers, mix- 
ers and blenders. 

Adjustable or fixed rate 
models are capable of han- 
dling up to 750 tons per hr. 

Description: A __ standard, 
fully enclosed 900 rpm motor 
resonance action of heavy- 
duty shear springs to develop 
the dynamic forces required 
to vibrate the trough. 

Adjustable rate models uti- 
lize air springs to vary the 
stroke and feed rate. A full- 
range air control is another 
exclusive feature of the line. 

Supplier: General Kinema- 
tics Corp., 132 W. Northwest 
Highway, Barrington, III. 

7098 on Reader Service Slip. 


How to get out of the 
truck business... 


.-. and back into your 
own business... 


. ..€ provocative prospect for 
many a reader, is explained 
in 12-pg foldout color booklet 
offered by Hertz Truck Lease. 

Examples of food companies 
that have heeded this message 
are impressive from stand- 
points of type of company, 
types of trucks leased (from 
pickups to over-the-road reef- 
ers) and the considerable 
number of years some firms 
have been leasing their roll- 
ing stock. 

Colorful vignette illustra- 
tions show typical trucks 





VIBROLATOR noice 


*““World’s Quietest Vibrators’’ 


Move materials OUT of hop- 
pers, DOWN chutes and 
THROUGH screens. A vibrator 
for every requirement. 


FEATURES: 


LONG LIFE 
RUGGED 
POWERFUL 
UNIQUE DESIGN 
PATENTED 

. THROUGHOUT 

5 © UNCONDITIONAL 
: GUARANTEE 












TOO LARGE 
or 
TOO SMALL 





FREE 30-DAY TRIAL ON ALL SIZES. 


Stocking distributors coast-to-coast listed under 


VIBRATORS in the Yellow Pages. 





42-page CATALOG ON REQUEST 
Manufactured by: 
MARTIN ENGINEERING COMPANY 
Specializing in Applied Vibration viene.aror 
100 Food St., Neponset, Illinois 


@® VIBROLATOR is Martin Engineering's registered trade 
mark for vibration inducers and vibrator accessories, 









FIND US FAST 
IN THE 
*YELLOW PAGES’ 
G - 
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USES SMALL VOLUME 
OF AIR AT LOW 


BIN-FLO "=: 


KEEPS BULK MATERIALS MOVING 


BIN-FLO units in bins, chutes, hoppers, etc., restore flow char- 
acteristics to dry, finely ground materials which tend to pack 
or bridge in storage. Types for all materials and conditions. 
No moving parts; simple installation; negligible operating 
cost; no maintenance cost. 

BIN-DICATOR the original diaphragm-type bin level indicator. 
In successful use for over 20 years. ROTO-BIN-DICATOR new, 
motor-driven paddle type; excellent on bins under pressure 
or vacuum, and for general application. Also explosion- 


proof units, U.L. listed. 
Write for detailed literature 


THE BIN-DICATOR CO. or call 


17190-C Denver, Detroit 24, Mich. TUxedo 2-3000 


WE SELL DIRECT » PHONE ORDERS COLLECT 
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renesttin | COMING YOUR WAY 
leased by, among others, An- 
heuser Busch, Dean Milk, THE NEW 
John Morrell, Plantation Fro- 
zen Foods, Land O’ Lakes, 
Beatrice Foods, Canada Dry, F E } Z Ee. FR 


Schwartz Poultry Co., Russell 
Packing Co., Pepsi-Cola, Piels 


Beer. 
Booklet points out that day- 
to-day maintenance, preven- 
tive maintenance, operation ey 
records, insurance, state li- 
cense, garaging at night — all 


are included in the _lessor’s 


: ae “A - ‘ service to a customer. e — 
. ad Thus, one weekly check in 

When is a Conveyor MORE THA sities UE tax Weds ‘banks 

A CONVEYOR ? Manufacturers of products ranging from ized statement covers a com- 

powdered materials to pickles are using AJAX Vibrating Lo-Veyors for such pany’s entire truck-fleet op- 

extra operations as cooling, washing, dewatering, drying, scalping, sorting, eration. 


aligning, sizing and others. This one machine does the work of two ae In addition to painting truck 
for the price of only one. ee ae oe aa a to customer’s color and design 
spring loaded supporting arms mounted in rubber bushings elimina : ; : PAK 
tail pulleys, idler rollers and bearings. They vastly reduce maintenance costs. specifications, recommenda 


d feed ilable in a wide range of sizes and capa tions are made as to specific 
AJAX Lo-Veyors and feeders are available in a a - : r 
: r cities. Take advantage of the broad experience of AJAX trucks to — specific cus 
ARP vibration engineers. Write or phone FAirview 6-3121. tomer nee s. 
i Company’s nationwide net- 


Conveyor Division work of over 500 truck serv- 


AJAX FLEXIBLE COUPLING CO. INC. ice stations assures prompt as- 
® 32 Portage Road Westfield, N. Y. sistance on any service prob- 
Incorporated 1920 Representatives in Principal Cities lem. 
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Sliding door closes 
around overhead rail 


THINKING ABOUT ; . 
Saves refrigeration and 


space 





Single-panel sliding door is 
designed to effectively close 
REPRESENTATIVE AIR CONVEYING SYSTEM {Co around an overhead rail such 

bei tec eioaben 111 as is used in meat coolers. 
By use of this door, the need 
for swinging double doors or 
elaborate devices to close the 
rail passage is eliminated. 


ADAPTER AIRSLIDE r 








DAR. eons cuninue STORAGE Full doorway closure is ac- 
Everyone knows Bulk THIS IS WHERE complished by deep notch in 
Handling will cut EXPERIENCE COUNTS the door so that it passes un- 
OLUME costs—save money... der the rail. A panel matching 
/ the doors notch is permanently 
LOW The F LUIDIZER located on the door casing so 
E 7 that complete doorway closure 
amportant can vooiTt BETTER... BECAUSE is seelttlihed’ whan "Haat 
VING point is: FLUIDIZER HAS THEEXPERIENCE | slides shut. — 
w char- Doors come in easy-to-apply 
orc Fluidizer piemoered, - this area oe ees packaged assembly and can 
ym en what will work and how to pinpoint capabilities f c 
a and limitations. You don’t pay the penalty for be operated manually or auto 
: costly guesswork. Experienced Fluidizer matically. Should a manually 
a. Proven record for con- engineers create unique and imaginative operating unit be installed, air 
pressure pier pe Ay ete approaches oe Speer eae aeecenents. or electric power-operated 
losion- Op Ee ain” Successful performance proved by repea . 
cgi Tienteate. Pontos’ purchases. Call us for the facts. mechanisms can be added at 
J literature Clays, ete. a later date. 
| ®) made by MOE ER One Supplier: Clark Door Co., 
© oO 
ae Hopkins, Minnesota e Phone West 8-7651 Inc., 515 Hunterdon St., New- HAVE YOU SEEN PAGE 11 1? 
; oa ark 8, New Jersey. 
AIR CONVEYING SYSTEMS. ... “most advanced in modern Air Handling”, 7104 on Reader Service Slip. 
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TOWMOTOR’S ON THE MOVE 


—introducing Model 590 fork trucks with pivoting lifts 
that stack loads at 90° angles. Chalking up new records 
in narrow-aisle stacking. Widening its leadership in space 
utilization. Performing the jobs of three ordinary trucks. 
It’s easier to buy a new Towmotor lift truck than to build 
a new warehouse. Utilize “lost”? space with Towmotor 
fork lift trucks—made only by TOWMOTOR CORPORATION, 


CLEVELAND 12, OHIO, 
TOWMOTOR 


THE ONE-MAN-GANG 


Narrow 6-foot aisle stacking is made possible by 
unique hydraulic outriggers on Towmotor “Naro-~ 
Aisle-Stack’’? Series fork trucks (above). Its use of 
foot-controlled Towmostatic Drive (eliminating con- 
ventional shifting and drive mechanisms) is another 
key factor in engineering this unit. 


Association 
News 


Grocery Products 
Manufacturers 
of Canada 


at the  association’s 
first annual meeting 
elected as __ board 
chairman 3. G. 
Wharry, president of 


The Quaker Oats 
Company of Canada 
Limited. C. W. Dun- 
can continues as full- 
time president of the 
association. 


Glass Container 
Manufacturers 
Institute, Inc. 


New York, associa- 
tion representing 62 
manufacturers of glass 
bottles, jars, closures 
and supplies, has 
elected as _ president 
James G. Ferguson, 
vice president of Laur- 
ens Glass Works, 
Inc., Laurens, S. C. 


International 
Assn. of Milk 
and Food 
Sanitarians, Inc. 


has elected Dr. John 
J. Sheuring president. 
Dr. Sheuring is pro- 
fessor of dairying at 
University of Georgia, 
and is well known for 
his research in  proc- 
essing of milk. 


Hans J. 
Wolflisberg 


resident of The 
estlé Co. . Inc. 
scored a double re- 
cently—being elected 
chairman of The 
American Cocoa Re- 
search Institute, and 
president of ‘The 
Chocolate Manufac- 
turers Association of 
the U.S.A. 


For 

more information 
on product at 
left, circle 7105 
see information 
request blank 
opposite last page. 
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Highly Intimate Blends 
in 1 to 2 Minutes 


Blends while discharging; 
No segregation or flotation 


Sturtevant Rotary Blenders start 4-way 
blending while charging, continue it during 
discharge, thus producing highly intimate, 
even blends of dry and semi-dry materials 
- within 3 to 5 minutes of start of charging. 

Six complete blending cycles per hour 
are common. And Sturtevant’s special action 
produces no particle reduction, cleavage or 
attritional heat — is highly effective yet 
gentle and safe even with explosives. 


Receiving 


Scoops cascade material as 
drum rotates. Movement 
forces material from both 
ends to middle. Thus blend- 
ing is 4-way right from 
Start of charging. 





ia q 


Discharging 


Single gate controls charge, 
discharge. Blending continues 
throughout discharge phase. 
Result is no segregation or 
flotation — highly intimate, 
even blends. 





Self-cleaning, dust-sealed drum; 
one-man accessibility 
Operation of Sturtevant Blenders is self- 
cleaning — drum interiors are completely 
dust-sealed. For inspection of all models, 
one man simply loosens a few lugs to re- 
move manhole cover — quickly and easily. 


Nine standard models with 
capacities to 900 cu. ft. 


10 cu. ft. Sturtevant Blender 
at U.S. Steel Corp.’s new 
Applied Research Labora- 
tory (Raw Materials Divi- 
sion) in Monroeville, Pa. 
This unit handles batches 
up to 500 Ibs. — is ideal for 
pilot work and small runs. 








Automatically controlled, three 50 cu. ft. Stur- 
tevants blend chocolate powder and other ingredi- 
ents for Hershey Chocolate Corp. Operating in a 
group, each Blender can process more than a ton 

t batch. Quick accessibility and self-cleaning 
eatures keep maintenance to one hour per week. 


Fully or semi-automatic, or 
manually controlled operation 


Constructed of carbon steel, stainless steel 
or Monel metal, Sturtevant Rotary Blenders 
are engineered to fit each customer’s needs 
- can be supplied with injector sprays and 
any desired control system. 

For more on Sturtevant Blenders, request 
Bulletin No. 080B. (Bulletins also available 
on Mixers, Air Separators, Micronizers, 
Crushers and Grinders.) Write today. 
STURTEVANT MILL CO., 122 Clayton 
St., Boston, Mass. 
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technical 


literature 





© Equipment 


Classified 
Listing 


® Ingredients 
© Supplies 


Starred (*) items below have been more extensively reviewed 
elsewhere in the magazine. Key numbers in the last line will 
help to locate these reviews, which are numbered in se- 
quence. Items followed by (+) indicate literature offered by 
advertisers — see Advertisers Index, page 115. 


Management, 
Administration 


Plant site information}, (Two bul- 
letins — Statistical abstract of 
Ohio; 1960 and Ohio, the growth 
state) State of Ohio, Dept. of In- 
dustrial and Economic Develop- 
ment 
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Processing, Equipment, 
Accessories 


Sanitary sifter, designed for fast 
screen changing, easy cleaning”, 
4 pp, (Bul 601) The Orville Simp- 
son Company 

7058 on Reader Service Slip. 


Vibratory feeders useful in spread- 
ing thin layers at controlled rate*, 
46 pp, (Booklet) Syntron Com- 
pany 

7059 on Reader Service Slip. 


Heat transfer data book for Vo- 
tator}, (Bul PED 238) Chemetron 
Corp. 
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Heating and cooling plate coils}, 
(Bul P-53) Tranter Manufacturing 
Inc. 
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Vibro-energy separators, screening 
of fine-ground foods}, (Bul) South- 
western Engineering Co. 

7110 on Reader Service Slip. 


Automatic dust collector}, (Lit) 
Torit Manufacturing Co. 
7111 on Reader Service Slip. 


Containers and pressure vessels}, 
(Lit) Pressed Steel Tank Co. 
7112 on Reader Service Slip. 


Vibrating feeders for processingy, 
(Lit) Eriez Mfg. Co. 
7113 on Reader Service Slip. 


Permanent magnet grates remove 
unwanted iron from _ productf, 
(Lit) Eriez Mfg. Co. 

7114 on Reader Service Slip. 


Grain pressing, drying, and cool- 

ing equipment}, (Cat P) Daven- 

port Machine and Foundry Co. 
7115 on Reader Service Slip. 


Bottom-discharge centrifugals, de- 
signed for smoother operation, 
faster unloading*, 20 pp, (Cat TC- 
16-17) Tolhurst Centrifugals Divi- 
sion of American Machine and 
Metals, Inc. 

7066 on Reader Service Slip. 


Continuous’ cooker-extruder for 
starches, cereal grains, 2 pp, (Ad- 
vanced Spec Sheet No. 224-A) 
Sprout, Waldron 
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How to dry hygroscopic heat- 
sensitive products, 4 pp, (Reprint) 
Bowen Engrg., Inc. 
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Close-coupled pumps have capaci- 
ties to 400 gpm, heads to 150 ft, 
4 pp, (Bul 117 PKG) The Aurora 
Pump Div. of The New York Air 
Brake Company 
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Ingredients, Food Additives 


Modified starch, advantages in 
frozen foods}, 5 pp. (Bul 242) 
National Starch and Chemical Co. 

6995 on Reader Service Slip. 


Low DE corn sweeteners, improve 
frozen desserts*, 24 pp, (Booklet) 
American Maize 

6999 on Reader Service Slip. 


Foaming and defoaming mono- 
glycerides}, (Tech Data) Eastman 
Kodak Co. 
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How to improve foods with corn 
products}, (Data) Corn Products 
Co. 
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Algin products, gelling mecha- 
nism}, (Lit) Kelco Co. 
7121 on Reader Service Slip. 


Stablizing, emulsifying, and thick- 
ening agent}, (Lit) Kraft Foods 
Industrial Div. 
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Salt application equipment}, (Two 
Bulletins: Flocron liquid dispen- 
sers and brinemakers) Morton Salt 
Co. 

7123 on Reader Service Slip. 





for finer 


than fine 
confections 


BROS. 


ANNOUNCES THE HURRICANE, 
a new Concept in refining for the 
Candy industry! 
This new air attrition mill offers: 
¢ Ultimate product quality 
¢ Substantial cost reduction 





Now, Bauer Bros. new Hurricane 
Pulverizer-Classifier revolutionizes 
dry milling for the candy industry. 
Sugar, cocoa, milk solids and other 
ingredients for confectionary coatings 
and fillers can now be milled to any 
desired fineness . . . finer than possible 
with any wet griading method, re- 
gardless of time allowed for milling! 
Furthermore, extremely accurate 
classifying characteristics provide op- 
timum product uniformity. 

With the Hurricane Pulverizer- 
Classifier’s high peripheral grinding 
speed, reduction continues by im- 
pingement of particle against particle 
long after small particle size has ren- 
dered shock and impact ineffective. 


Write today for full details. 


THE BAUER BROS. CO. 
SPRINGFIELD, OHIO 
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THIS IS A... 





DOES YOUR PLANT 
QUALIFY 


Now is the time when public authorities are more concerned 
than ever with the problems of air‘and water pollution. Be sure 
your plant’s problems don’t result in poor community relations. 


The answer: Cloroben— the economical and easily applied 
chemical emulsion that: 


@ ELIMINATES the cause of foul odors in lagoons, filters 
drainage ditches, etc. (Not a masking agent) 

© DOES NOT AFFECT digestive bacteria but inhibits odor pro- 
ducing bacteria 

e DISSOLVES surface and subsurface grease and slime 
accumulations 

e PREVENTS septicity by stabilizing plant wastes 


© CONTROLS many obnoxious stack odors when used as a 


scrubbing agent 


FREE OFFER: A Cloroben “Air-Water Pollution Problem Chart” 
to help you survey your plant and eliminate trouble — even 
before it starts. Write today for your copy to Cloroben Chemical 
Corporation, 115 Jacobus Avenue, South Kearny, New Jersey. 


CLOROBEN® 


7125 on Reader Service Slip. 








new literature 


Antioxidants for every purpose, 
(Nine bulletins on antioxidants: 
Tenox—The Eastman food-grade 
antioxidants, The Eastman family 
of Tenox food-grade antioxidants, 
Which antioxidants for your fat- 
containing foods?, Tenox antioxi- 
dants for more effective food 
packaging materials, Tenox anti- 
oxidants for edible animal fats, 
Effective stabilization of inedible 
animal fats with Tenox, Tenox 
feed-grade antioxidants for poul- 
try and animal feeds, Tenox anti- 
oxidants for the fishing industry 
Mechanisms of fat oxidation) 
Eastman Chemical Products, Inc. 
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Packaging, Labeling, 
Cartoning 


Containers easily opened by tear 
strip}, (Lit) Minnesota Mining and 
Manufacturing Co. 
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Pillow type packaging at 40 to 
100 pm}, (Lit) Bartelt Engineering 
Co., Inc. 
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Bulk Handling and 
Accessories 


Move bulk materials with low 
volume air at low pressure}, (Lit) 
The Bin-Dicator Co. 

7129 on Reader Service Slip. 


Conveyors, Racks, 
Accessories 


Pre-aligned electric eye for pre- 
cision conveyor control*, 2 pp, 
(Bul) Genisco, Incorporated 

7067 on Reader Service Slip. 


Conveying and elevating equip- 
ment}, (Lit) Link-Belt 
7130 on Reader Service Slip. 


Vibration inducers for hoppers, 
chutes, screenst, 42 pp, (Cat) 
Martin Engrg. Co. 
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Conveyor components, do-it your- 
self installation}, (Lit) Standard 
Conveyor Co. 
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Stainless steel mesh belts protect 
foods}, (Lit) Cambridge Wire 
Cloth Co. 
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Controls, Regulators, 
Indicators 


Level indication, detection, and 
control}, (Two Bulletins: Detec- 
tion by nuclear radiation, Bul 558 
and Capacitance operated control, 
Bul B-07) Instruments Inc. 
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new literature 


Radiation pyrometer has maxi- 
mum sensitivity in 100 to 300 F 
range*, 2 pp, (Application sheet) 
Williamson Development Co., Inc. 
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Liquid-level gage has magnetically 
actuated indicator*, 6 pp, (Bul 
388) Jerguson Gage & Valve Co. 

7076 on Reader Service Slip. 


Level control, sonic sensing and 
switching devices}, (Lit) Delavan 
Mfg. Co. 

7135 on Reader Service Slip. 


Humidity and temperature con- 
trol}, (Cat 500 MP) Taylor Instru- 
ment Companies 
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Sight-flow indicators, describes 
complete line, 4 pp, (Bul 18W) 
Schutte and Koerting Company 
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Uses radiation to control density, 

liquid and interface levels, 6 pp, 

(Bul 105-C) The Ohmart Corp. 
7138 on Reader Service Slip. 


Recorders, controllers with new 
Stranducer measuring circuit, (Six 
specification sheets: Circular chart 
recorder, S 1721; Strip chart re- 
corder, S 173-1; Circular Scale In- 
dicator, S 176-1; Circular Chart 
Controller, S 172-2; Strip Chart 
Controller S 173-2; Indicator Con- 
troller, S 176-2) Mpls-Honeywell 
Reg. Co. Industrial Div. 
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Fork Trucks and 
Accessories 


Fork trucks}, (Two bulletins: Safe- 
ty Operating Hints and Food Han- 
dling Application, BAS-611) Otis 
Elevator Co., Baker Div. 
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How to control air and water 
pollution}, (Lit) Cloroben Chem- 
ical Co. 

7141 on Reader Service Slip. 


Steel floor plates, improve sanita- 
tion in plant}, (Lit) Amercoat 
Corp. 

7142 on Reader Service Slip. 


Fly control program, inside ané 
outside, 4 pp, (Bul) Huge Co. 
7143 on Reader Service Slip. 


Dry acid cleaner based on sulfam- 
ic acid, 4 pp, (Bul) DuBois Chem- 
icals, Inc. 

7144 on Reader Service Slip. 


Air filters, performance data, 8 
pp, (Bul No. 228) American Air 
Filter 
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THE NEW 
Pricer 


Io- 
Rite 


= 


KEEPS PFIZER CITRIC 
ACID FREE-FLOWING, 
EASIER 10 USE... 
AT NO EXTRA COST 


TO YOU! 


Coming your way in all future ship- 
ments —citric acid that stays free- 
flowing until you are ready to use it! 


The Pfizer Flo-Rite Pak embodies a 
unique combination of advances, in 
both production and packaging. 


To the user this means an anhydrous 
citric acid that is—and stays—easier 
to handle and measure. 


Extensive tests and studies demon- 
strate that Flo-Rite Pak works — even 
when subjected to extremes of tem- 
perature and humidity. As an example, 
Pfizer Anhydrous Citric Acid in the 
new Flo-Rite Pak was placed in the 
hold of a vessel sailing from New York 
to Los Angeles through the Panama 
Canal. Upon arrival it was stored for 


eight months, then returned to New 
York where the containers were 
opened. The acid was found to be as 
free-flowing as it had been the day it 
was shipped! 


And now Pfizer makes its new pack- 
aging available to you! Flo-Rite Pak 
bags have a skidproof exterior surface, 
designed to help prevent slippage from 
pallets or stacks and consequent punc- 
tures that cause the acid to be ex- 
posed. All Flo-Rite Pak bags and drums 
employ polyethylene, inside, to mini- 
mize moisture-penetration. Drums also 
contain a dessicant—moisture-absorb- 
ing silica gel—that provides continu- 
ing protection after the drum has been 
opened, provided proper re-sealing is 
effected. 


7146 on Reader Service Slip. 


Best of all, Flo-Rite Pak citric acid, 
with its greater-than-ever resistance 
to caking, is available to you at not 
one extra cent of cost. It is offered 
as part of Pfizer's continuing efforts 
to provide the best possible product 
to its citric acid customers. 


Don’t settle for anything less— order 
Pfizer Flo-Rite Pak Citric Acid. Avail- 
able from Chas. Pfizer & Co., Inc., 
Chemical Sales Division, New York 17, 
New York. 


e tol the world’s Wey 


eo “% 
Pfizer” 


CHEMICAL SALES DIVISION 











FLEXIBLE STEEL 
CONVEYOR BELTS 


The flexible open-mesh construc- 
tion of LaPorte Belts makes them 
readily adaptable to a wide range of 
processing equipment in freezing, 
canning, dehydrating and pickling. 
It also permits the circulation of air 
and liquids around products in pro- 
cess and facilitates sterilizing with a 
steam gun while in motion. In addi- 
tion, the open mesh assures a posi- 
tive drive on the LaPorte Sprocket. 
These rugged, galvanized belts have 
uniform flexibility yet maintain a 
perfectly flat surface for containers, 
empty or filled. 

If you process, package, store or 
ship food, it will pay you to use 
LaPorte Belts. Available in 14” x 1”, 
or 1” x 1” in any length and practi- 
cally any width. Ask your mill sup- 
plier or mail coupon for illustrated 
literature and prices. 






MAIL 
COUPON 











LA PORTE MAT & MFG. CO. 


Box 124 Dept. A 
La Porte, Indiana 


Please send free literature 
on your Conveyor Belt. 


NAME. 
ADDRESS 
ON are 
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Insect Electrocutor, 6 pp, (Bul) 
Sno-Master Mfg. Co. 
7148 on Reader Service Slip. 


Curing agerts for concrete, 2 pp, 
(Bul U 3001) Tremco Mfg. Co. 
7149 on Reader Service Slip. 


Washing citrus fruit, 2 pp, (Bul 
No. 3B) Oakite 
7150 on Reader Service Slip. 


Barrel-to-bearing lubrication sys- 
temt, (Cat) Stewart-Warner Corp. 
7151 on Reader Service Slip. 


Belt lacing, product information 
and case history examples}, (Bul 
157) Clipper Belt Lacer Co. 
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Four types of adjustable speed 
drives rated from %4 to 2500 hp, 
6 pp, (Bul 2900) Louis Allis Co. tor Corp. 
7153 on Reader Service Slip. 


new literature 


Mechanical features of 


Electric motor selection, 


Engrg. Co. 
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Maintenance 
Hermetic burnouts, simple field 
test and cleaning procedure, 12 pp, 


(Bul) Allied Chemical 
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"This man's job is to verify every quart of sour milk 
returned by customers." 


Casters and wheels, over 4000 
typest, (Lit) Darnell Corp., Ltd. 
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horsepower vertical motors, 2 pp, 
(Bul 1485) Century Electric Co. 
7155 on Reader Service Slip. 


(Bul B-2515) Reliance Electric & 
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Positive displacement blowers, di- 
mentional charts and drawings, 
12 pp, (Bul S88-A) Sutorbilt Corp. 
7158 on Reader Service Slip. 






Automatic battery chargers, 6 pp, 
(Data MGC-148) Motor Genera- 
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STORAGE 
and 
TRANSPORT 
EQUIPMENT 


Wherever storage and transport of 
food products is required, Walker can 


































































supply the unit that will give you de- ( 
pendable economical performance. c 
We will gladly supply you with com- ( 
plete data and prices on the equipment C 
you need. 
P 
re 
PI 
& 
M 
oi 
N 
Fi 
pp 
Ce 
STORAGE TANKS, Round, Oval and Rectangular. Pi 
All sizes Standard or Cold Wall surface. Re 
Pip 
nol 
Ar 
7 
: San 
TRANSPORT TANKS. Trailerized and truck (Ca 
mounted. One, two or three compartments, 7 
Spr: 
Syst 
- 
Spr 
redu 
arch 
71 
Diay 
Stainless Steel Ver- (Bul 
tical Holding and 
Surge Tanks 71 
Valy 
conn 
Instr 
HAY 
Semi. 
specif 
Pp, ( 
Write today for literature on our complete 71; 
line of stainless steel and fibre-glass equip- 
ment for the food industry. Ball | 
tion « 
No. ] 
wt) 
WALKER STAINLESS EQUIPMENT Mise: 
Dept. 45, New Lisbon, Wisconsin 
Gover 
fluid 
Groba 
‘awe 
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new literature 


Protective maintenance coating 
systems, 16-page brochure, The 
Glidden Co. 
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Die sets for bending thin metal 
tubing, 4 pp, (Brochure Tubela 
5-A) Wallace Supplies Mfg. Co. 
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Oil bath air cleaners, engines, 
compressors, and blowers, 8 pp, 
(Bul 160-C) American Air Filter 
Co. 

7163 on Reader Service Slip. 


Pressure regulators; direct acting, 
reverse acting, control valves, 12 
pp, (Bul 116) Manning, Maxwell 
& Moore, Inc. 
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Minimize deposits in boilers, fuel 
oil treatment, 2 pp, (Bul EI-159) 
Nalco Chemical Co. 
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Five standard series of casters, 16 
pp, (Cat 1750) Rapids-Standard 
Co., Inc. 
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Piping, Pumps, Valves, 
Accessories 


Piping covered inside and out by 
nontoxic plastic*, 8 pp, (Brochure) 
American Vulcathene 
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Sanitary variable speed pumpsf, 
(Cat FEP) Viking Pump Co. 
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Spray nozzles}, (Cat 24) Spraying 
Systems Co. 
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advanced design 
1) Mon- 


Spray nozzles, 
reduces clogging}, (Cat 
arch Mfg. Works, Inc. 
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Diaphragm pump for emulsions‘, 
(Bul 148) T. Schriver & Co. 
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Valve designed to simplify tank 
connections, 2 pp, (Cat Sect 1500) 
Instruments, Inc. 
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Semi-steel valves and accessories, 
specifications and dimensions, 44 
pp, (Bul V-203) Rockwell Mfg. 
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Ball valves; eight features, selec- 
tion data and prices, 4 pp, (Bul 
No. HTB-261) Hydromatics, Inc. 
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Government surplus equipment, 
fluid gas pressure tanks}, (Cat) 
Groban Supply Co. 
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New KOCH Grinders 


give higher productivity 


A rugged new workhorse of a grinder that cuts 
more meat per operator hour. The hopper, for 
example, empties itself. At the bottom of the 
hopper is a low-speed conveyor that automatically 
engages the meat and delivers it to the high-speed 
feed worm at just the correct rate. Knives and 
plates are kept supplied with meat and cannot 
run empty or overheat. Three plates and two 
double-edge knives do pre-cutting, coarse, and 
fine grinding. Meat is reduced gently and by 
stages without mashing or overheating. Cuts as 
fine as 1/8 or 1/16-in. plate in one operation. 
Write for Koch Circular AW 160. No obligation. 


Financing and rental plans also available 
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need more 
information... 


Note there is a key number at the end of editorial 
articles or advertisements. To request more informa- 
tion circle the proper number on the convenient form 
opposite the last page. Send the form to us . . . we do 
the rest. Information comes direct to you. No obliga- 
tion, of course. 


1411 West 29 St., Kansas City 8, Mo., U.S.A. / PLaza 3-2150 / TWX: KC 225 / CABLE: KOCHEQUIP KANSASCITY 











AUTOMATIC FEED 
MULTIPLE PLATES 


_ 











































Use the | 
- Guaranteed : 
Original — 
MS.G. 


| 


-AJI-NO-MOTO 


Prevent “flavor loss”. Use AJI-NO- 
MOTO the original pure Mono-Sodium 
Glutamate, to bring out the full, natural 
flavor of all your foods. Always reliable 
for uniform quality. That’s why today’s 
leading food packagers and processors 
specify AJI-NO-MOTO® You should, 
too! Write for details: 





AJINOMOTO COMPANY 
OF NEW YORK, INC. 
30 Broad Street, New York 4, N.Y. 






| aii iin ia aisha J 
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That's what our non-profit 
development corporation 
paid for a survey to deter- 
mine what kind of industry 
we are best equipped to 
serve, 


The survey by the nation's 
outstanding consulting 
firm discovered five com- 
petitive advantages vital 
to a food processing firm. 


So, you're wasting $25,000 
worth of research, vital to 
you, until you write for 
your confidential copy of 
this reportto... (CL 729 
FOOD PROCESSING 

111 E. Delaware Place 
Chicago 11, Illinois 





LABORATORY SERVICES 
for the FOOD, FEED, DRUG and 
CHEMICAL INDUSTRIES 
aac Biological Evaluation, 
Toxicity Studies woaemeiee = sees 
and Screening, Flavor Evaluation. 
Project Research and Consultation 
rite for Price Schedule 
Pp. O. 2217 1, Wi 

















DESIGN 


CONSTRUCTION MANAGEMENT 








CHAS. T. MAIN, INC. 


Consulting Engineers 


BOSTON MASSACHUSETTS CHARLOTTE N CAROL 





I 
IssNo Free Data 
| _ON RESEARCH 


| (] FOOD FACTS * a newsletter 
jO Food Technology 

| C Pharmacology for your Business 
17 Food Additives — New Controls 


roster Db. Snenul, ine. 


CONSULTING CHEMISTS. 


WAtkins 4-8800 


Direct Dialing Area 212 


ren Pre) 


_ EMPLOYMENT & OPPORTUNITES. 


EXPERIENCED Food and Dairy Machin- 
ery Salesman or Manufacturers Agent. 
Give complete qualifications, territory 
covered, past sales record, and compen- 
sation expected. Replies will be kept 
confidential. Reply to: Paul Mueller 
Company, P. O. Box 150, Springfield, 
Missouri. 


EVAPORATOR-DRYER 


¢ Sales development engineer. 

¢ Chemical training desirable. 

¢ Knowledge needed in thermodynamics. 

¢ Send resume, photograph and salary 
information in strict confidence to 


Personnel Dept., Mojonnier Bros. Co. 
4601 W. Ohio St., Chicago 44, IIl. 


A service of 
FOOD PROCESSING 
rates on request write 
Classified Department 
111 East Delaware Place 
Chicago 11, Illinois 
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CHEMICAL ENGINEERS 


FOOD 


PROCESSING 


Stainless Steel Tank Trucks 


and bulk pneumatic-type equip- 
ment available for liquid and dry 
transportation 

Specialists in handling food prod- 
ucts in bulk. 

ICC authority in 34 states. 
Realistic rates submitted on re- 
quest. 

Reply to: Quality Carriers, Inc. 


P.O. Box 391 
Burlington, Wis. — RA 6-4483 





Wanted food quality control man. 
Some experience required. Good pos- 
sibilities with a growing food specialty 
manufacturer located in New York State. 
Reply to: CL 721 Food Processing, II! 
E. Delaware Pl., Chicago II, Ill. 





noe U. S. Experience In Your European Opera- 
on 
25 Of My 46 Years Spent In Food Busi- 


ness; Past Seven Years In R & D For 
Major U. S. Food Processor. Former Chef 
French Embassy, boteommn aa ee 


Member French Culinary Acad 
Returning To Europe June: Desire. Affiliation 
With European Operation Of U. Firm. 

Reply To CL-722 Food Bectiine, 


111 E. Delaware Pl., Chicago 11, Ill. 








COLD STORAGE OR MANUFACTURING 
PLANT AT 1/5TH COST TO BUILD 


1,728,824 cu. ft. brick and concrete con- 
struction. Piped and cork insulated. All 
utilities available. Heavy-duty elevators. 
Front and rear loading docks. R. R. sid- 
ings. Brokers protected. Write for descrip- 
= leaflet. P. O. Box 258, Chambersburg, 
a. 





LITE 


' CANNING PLANT § ‘ 
FOR SALE 


At Sodus, the heart of New York’s 
fruit belt. Lines for apple sauce, 
natural apple juice, cherries, plums 
and some vegetable equipment. 3 
boilers — floor area 50,000 sq. ft. — 
city water, good local labor. For 
details write or phone Bank for 
Cooperatives, 310 State St., Spring- 
field 2, Massachusetts, RE 7-1481. 


@4nuau Price $250,000 ame 


ea RB Beuauan & 
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food regulations 
continued from page 22 


ingredient of a lubricant or re- 
lease agent used in the manufac- 
ture of paper for food packaging: 
and also seeks approval (Federal 
Register June 6) for use of 
dimethylpolysiloxane-B-phenyl 
methylpolysiloxane copolymer in 
the same lubricants or release 
agents. 


Fumigant: Dried Fruit Assn. of 
California seeks clearance (Fed- 
eral Register June 10) for use of 
ropylene oxide as a_ package 
Fontignat on dried prunes and 
glaceed fruit. 

Pie filling: Dow Chemical seeks 
clearance (Federal Register June 
8) for use of calcium disodium 
EDTA in pecan pie filling. 


Chicken feed:  Lilly’s Elanco 
Products division seeks clearance 
(Federal Register June 6) for use 
of hygromycin B in combination 
with penicillin, streptomycin, and 
bacitracin for growth promotion 
purposes in chicken feed. 


Pesticide: U.S. Rubber Co. has 
withdrawn without prejudice 
(Federal Register June 3) its peti- 
tion for a tolerance of 20 p.p.m. 
of residues of maleic hydrazide in 
or on cranberries and 15 p.p.m. 
in or on peaches. 


Mineral oil: American Petroleum 
Institute seeks clearance of tech- 
nical grade white mineral oil in 
or on animal feed, food process- 
ing equipment, and as a defoam- 
er in manufacturing paper and 
paperboard for food contact. 


Starch: Eastern Chemical Co. 
seeks modification of Food Addi- 
tive orders for modified starch 
and packaging starch to clear use 
of an alkali modified starch in 
food and food packaging. 


Vitamin supplements: Encapsula- 
tions, Inc., seeks clearance of 
potassium iodide in nutritional 
supplements providing a_ daily 
level up to 0.15 mg. of iodine. 
Animal feeds: Geigy Chemical 
Co. seeks clearance of 240 p.p.m. 
of disodium ethylenediamine 
tetraacetate for solubilization of 
trace minerals in animal feeds for 
ruminants. 


Insecticide: Fairfield Chemicals 
division of Food Machinery & 
Chemical Corp. seeks tolerance of 
10 p.p.m. of piperonyl butoxide 
and 1 p.p.m. of pyrethrins in or 
on dry foods from their use in 
spray formulations as an_ insect: 
controling measure on food plants 


Pesticide: Syncro-Mist Controls 
seeks clearance of piperonyl but 
oxide-pyrethrin mixtures as_pesti- 
cides in food-handling establish- 


ments. END 
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turn to WERNER! 


Whether your product is completely baked . . . like cookies, 
crackers, pretzels, dog biscuits . . . or, like cereals, involves baking 
in just one step of the entire production process, you can bake 
it better, faster, and more profitably with EFFICIENCY- 
ENGINEERED WERNER EQUIPMENT. 

OVENS, FORMERS, ENROBERS... 


Werner custom-engineers the equipment you require to do the most efficient. 
profitable job for YOU! 


whatever your needs may include. 


WRITE FOR illustrated field reports of success- 
ful Werner installations .. . please indicate your 
specific interest. 


me erner 
achinery Co. 


1765 Alpine Ave., N.W. 
Grand Rapids 4, Michigan, U.S.A. 
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Dorr-Oliver 
advanced design 
filtration equipment 


HIGH CAPACITY 


+} Modernization of starch processing at A. E. 
Staley Mfg. Co} Decatur, IIl., includes high 
capacity dewatering prior to drying provided 
by two Oliver String Discharge Type Filters. 
These stainless steel filters are typical ex- 
amples of the flexibility offered by Dorr-Oliver 
equipment in meeting specific job require- 
ments. Special features include the new D-O 
molded rubber sectional waffle-type drainage 
'| deck. This design provides the greatest amount 
| of open drainage area available in any type 
of grid, resulting in high filtering capacity 
and exceptionally low filter cake moistures. 
The smooth, rounded rib surfaces offer excel- 
lent support for the filter media, increases 
cover life and provides for easier cleaning 
‘without removing grids. The special rubber 
composition eliminates the problem of corro- 
sion at a most vulnerable point. 
For more information on the complete line 
‘of D-O equipment for the starch industry, 
write Dorr-Oliver Incorporated, Stamford, 
Connecticut. 


} 
| 
| 


116 


gives A.E.. Staley Mfg. Co. 


STARCH PROCESSING == 


BELOW: One of the two Oliver String Discharge Filters used for starch dewater- 
ing at A. E. Staley Mfg. Co. 
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ABOVE: New waffle-type rubber drainage grid installed on the above filters. 
Approximately %” square openings provide exceptionally large drainage 
areas. A sample of this grid will be sent on request. 


* WORLD-WIDE RESEARCH ¢ ENGINEERING ¢ EQUIPMENT 
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Special subscription request-qualification form for use by 


Management and technical men who wish to receive 
FOOD PROCESSING without charge 


. .. fill in form below 


If you are responsible for processing operations, in a management or technical capacity, as 
corporate officer, manager, plant superintendent, food technologist, chemical engineer, chem- 
ist, engineer, or equivalent responsibility . . . in a plant of substantial operations* where food 
processing is an important factor .. . FOOD PROCESSING will be sent to you without 


charge or obligation . . . if you request it. Use form below. 


NEW READER .. .If you qualify as outlined above, FOOD PROCESSING will be sent to you without 
cost or obligation. In requesting, be sure to answer all questions. If your firm is not 
rated or listed in standard references, indicate size of the company by capital rating 
or number of employees. Unless all information is given, magazine will not be sent. 


Please print or type. 





Name Title 





Company 





Main Product 





No. of Employees or Capital Rating 





Street Address of Company 





Q 


ity Zone No. State 


CHANGE OF ADDRESS... .Use this form to notify us of a change in address. Please answer 
all questions in regard to your new affiliation, and in addition give us your former 
address including company, city and state. 


Please print or type. 











Former Company Affiliation Former Address 
Your Name Present Title 
Present Company Main Product 





No. of Employees or Capital Rating 





Street Address of Company 





City Zone No. State 


* "Substantial operations" does not necessarily mean an extremely large plant. But requests for the magazine exceed 
supply so we must set standards to insure publication being sent where it can be used to best advantage. 
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ONCORD GRAPE 


+ since 1869, when Welch 
applied the principles of 
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IMITATION VANILLA BEAN FLAVOR BY FIRMENICH 





‘ . 3 ; , oe FIRMENICH INCORPORATED 
Vanilla Bean Flavor by Firmenich stems from the vanilla bean. By original : rae 













NEW YORK: 250 WES T, NEW YORK 11 
research, its components and desirable characteristics have been isolated, identified, and ILLINOIS : 5422 NO. MILWAUKEE AVE., CHICAGO 30 
synthesized. By patient and painstaking laboratory techniques, they have been reconstructed for CALIF. : 1416 CRESTVIEW RT, LOS ANGELES 24 
you in a precise and potent flavor material with all the aromatic qualities of the original. FIRMENICH OF CANADA, LIMITED 
Vanilla Bean Flavor by Firmenich comes to you as an economical replacement of oP Se ee ee 
pure vanilla extract, of pure vanillin, or to use in combination in the manufacture of all sa sdk ese rg id 
products that you flavor with this most popular of flavors. Contains no coumarin. arent eer ' BUENOS AIRES 
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Look closely at any successful flavored product. Taste it, compare it. Why is it some flavors have compelling 


consumer appeal? 

IFF flavors sell and resell for two important reasons. They are exclusively designed for your product, your 
markets—and they are the finest flavors available. IFF flavors have created new product lines, improved 
established ones and stimulated brand-building sales the world over. 

To manufacturers interested in selling abroad, IFF can supply your flavor—uniform in taste—from any of its 
plants throughout the Free World. 


For an inside look at flavors designed to sell your products, contact IFF. 


FLAVOR DIVISION 


INTERNATIONAL FLAVORS & FRAGRANCES INC. 
417 Rosehill Place, Elizabeth 2, N. J. 


Leading Creators and Manufacturers im the World of Flavor 
SWEDEN SWITZERLAND LA 


ARGENTINA AUSTRIA BELGIUM BRAZIL CANADA ENGLAND FRANCE GERMANY HOWLAND ITALY MEXICO NORWAY SOUTH AFRICA 


ai 
PROCESS!' 


. published by . 
Putman Publishing 


CREATORS OF 


READER AC 


MAGAZINES 


.» » featuring all th 
essential elements: 


TERSE VITAL EDITOR} 


HAND-PICKED 
CIRCULATION 


“EXECUTIVE” FORMA 
HIGH VISABILITY 

QUALITY READERSHIP | 
MORE READER ACTIC 


For 

more information 
on product at 

left, circle 7180 

see information 
request blank 
opposite last page. | 


q 





